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Southern Democrats picked Breckenridge, 

northern Democrats Douglas and the new 

* * Republican party chose Lincoln who was 
subsequently elected. 


The country was in turmoil with southern 
hot-heads demanding secession and more 
moderate counsel on both sides trying to pre- 
serve the Union. But animosities, long 


checked, were unbridled and nothing could 


avert the tragic war which was imminent. 
BODMER 


One hundred years ago millers were be- 


DU FOUR ginning to emerge as important mass produc- 
tion specialists. Local mills were still doing a, 
EXCELSIOR 


good business but big roller mills were being 
NITEX built and national trade marks, for first time, 


were soon to be recognized as symbols of 


SCHINDLER quality milling products. 
WYDLER Milling had “Big Business.” 


These trade names have been recognized 
* for over a century as quality symbols for the 
best bolting cloth money can buy. 
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Why Buhlier-Designed Millis 
are world’s most efficient 


hether you wish to build a new mill 

or modernize your present one, BUHLER 

offers you the services of the largest team of 

specialized flour milling engineers in North 
America. 

The Sales Engineer who visits you to 
survey your needs. . . the Design Engineer 
and Head Miller who work out the Flow 
Sheet best suited to your requirement... . the 
Project Engineer and Draftsmen who pre- 

re and draw up the detailed plans. . . the 

ead Erector who supervises the installation 

. . all are factory-trained and specialists in 
their field. They are expert in finding ways 


Serving the Flour Milling Industry Since 1860 


in which you can save money through good 
mill design and efficient operation. 


Behind these engineers is the experience 
gained from the designing and operation of 
hundreds of modern mills located in prac- 
tically every country of the world where 
grain is milled. 


As a matter of fact, more mills are now 
operating with BUHLER Equipment and 
BUHLER System than with any other. 


If you are interested in finding out how 
you can get more yield and efficiency from 
your mill, write or call BUHLER .. . today! 

BUHLER MILL ENGINEERING CO. 
4207 Nicollet Ave., Minneapolis 9, Minn. 


SPROUT, WALDRON 4 CO., INC. 
12 Logan Street, Muncy, Pennsylvania 


BUHLER BROTHERS, (Canada) LTD. 
24 King Street West, Toronto 1, Ontario 








BUHLER BROTHERS ENGINEERING WORKS, 


Uzwil, Switzerland. Manufacturing and Research 
Headquarters. 
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“And we'll both do a perfect job... 


thanks to the Chase Standards Laboratory!” Chase buys many of its bagmaking materials 
on the open market...and has “the pick of the crop!” Materials must measure up to stringent 
tests. Result: whatever your product—and whatever the economics of packaging it—there’s a 
Chase bag of maximum strength to do the job with unusual economy. Attractiveness is part of 


every Chase package, too—thanks to unique printing skills, experience and facilities. Call the 
Chase Man in your area—or write us for full 


information about your packaging requirements. CHASE BAG COMPANY 


355 Lexington Avenue — New York 17, N. Y. 
32 plants and sales offices coast to coast 


MULTIWALLS + TEXTILE AND CONSUMER-SIZE PAPER BAGS AND OTHER PACKAGING MATERIALS 
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Two Veterans, George Kelley and Henry Putnam, Retire 


OVING INTO RETIREMENT this month of July 

are two veterans who have been associated with the 

grain and flour milling industries for more years than they 

care to remember—but which are remembered with a 

great deal of gratitude by those who had the good fortune 
to be associated with them. 


Bay State Milling’s George E. Kelley has retired on 
reaching the mandatory age of 65. And Henry O. Putnam, 
secretary of the Northwest Crop Improvement Assn., has 
retired after 39 years of service to the grain producers and 
users in Minnesota, the Dakotas and Montana. 

Both have made noteworthy contributions in their 
respective areas of interest, and those areas neatly dove- 
tailed, the one with the other. 

Mr. Kelley, besides working diligently for his own 
company, served the industry generally through the Millers 
National Federation. He helped to build those better mar- 
kets and better products which any progressive industry 
must have. And Mr. Putnam helped to build the desire 
to produce better grain to meet the demands of those 
markets. 

Both men were hailed and farewelled by their friends 
and associates at commemoration dinners—Mr. Kelley in 
Winona, Bay State milling headquarters, Mr. Putnam in 
Minneapolis. 

But there is another likeness, transcending in impor- 
tance all else. Both men are enthusiastic boosters of their 
product. They never lose a chance to talk of the tasks to 
which they had dedicated their lives. The grain and milling 
trades are that much richer for their presence these many 
years. 

Mr. Kelley started his career with the Grafton Roller 


Conventions, Past and 


RAIN MEN AND MILLERS, no matter their par- 

ticular political persuasion, have never been afraid 
to stand up and be counted among the most persistent 
critics of government programs aimed at aiding agricul- 
ture. Why? Because aid invariably means controls and 
controls, in turn, mean interference with the laws of eco- 
nomics and the workings of the free market. 


It is true that some measure of governmental control 
on industry is needful; the policy of laissez faire belongs 
to the 19th century. 

Though standing on the sidelines, grain and flour trad- 
ers cannot afford to remain aloof from the panderings of 
the politicians. What was done at Los Angeles and what 
is being done in Chicago this week could have a major 
impact on their businesses. 

An anxiety born of trepidation colors their attitude. 
And that anxiety has been a breeding ground for opposi- 
tion and even antipathy to government interference gen- 
erated by politicians. The farm problem started at political 
conventions over 30 years ago. Many members of the 
trade today—those who have not yet hit the half century 
mark in their lives—were either not around or were not 
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Mills in South Dakota. Then, in 1927, he threw in his lot 
with the Bay State Milling Co. starting as western divisional 
sales manager. He moved upwards to general sales man- 
ager, general manager, vice president, thence on to the 
board, ending his career as executive vice president. 

The quiet, unassuming George Kelley has been a val- 
uable member of the flour milling business. A shrewd 
salesman, a worthy competitor, he earned and deserved the 
high regard in which he is held. Because of men like Mr. 
Kelley the flour business is a good business to be in, come 
hell or high water and low prices. 

And the quiet, unassuming Mr. Putnam is held in like 
regard. He edited three editions of the Dictionary of 
Spring Wheat Varieties and requests have come for it from 
all over the world. And he is the author of many pamphlets 
on grain. 

Mr. Putnam’s association has now merged with the 
Rust Prevention Assn., with a new name—the Crop Qual- 
ity Council. ‘ 

Council chairman Don Stevens of General Mills, Inc., 
put it admirably at the retirement dinner, chairmanned ex- 
pertly by GMI’s Royce Ramsland, when he said that the 
best tribute the growers and millers could pay to Mr. 
Putnam was to ensure that his life’s work was carried on 
as enthusiastically as ever. The retirement ceremony, be- 
sides honoring Mr. Putnam, effectively backgrounded the 
work of crop improvement, now to be carried on by Don 
Fletcher and Gene Hayden of the Crop Quality Council. 

Mr. Kelley and Mr. Putnam are symbolic of the tra- 
dition which has made the grain and flour industries what 


they are today—progressive and valuable components of 
the commercial community. 


Present, and the Farm Problem 


of an age to recall the start of the problem. They have 
heard but fragmentary evidence of the phantasmagoria 
which surrounded the birth of the farm programs three 
decades ago. 


Back in 1929, as the result of an ill-conceived agricul- 
tural plank in the Republican party platform of the year 
before, there was born an economic monstrosity called the 
Federal Farm Board. It, in turn, performed something of 
a genetical miracle by giving birth just a year later to a 
government body which was named the Grain Stabiliza- 
tion Corp. 

Though the baby was ushered into the world under the 
skillful and adept surgery of top level congressional ob- 
stetricians, this half billion dollar bonus baby died before 
it was four years old. It died not from malnutrition but 
from over-feeding. 

The collapse of this experiment in economic tinkering 
did not daunt the Democrats. At their 1932 convention, 
the farm plank was nailed to the platform with an iron 
clad pledge “not to repeat the mistakes made by the Re- 
publicans.” They didn’t. They made bigger ones. 

And the newest tyro in grain and flour knows the rest. 
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Here we are, 30 years and $30 billion later, with a total 
wheat stock of 2.6 billion bushels, counting the carryover 
and the present harvest. That’s several times the amount 
of wheat the U.S. needs to fill its own stomach. This has 
happened despite the well-inte claim 
to be well-inte but 100% impractical and im- 
potent palliatives such as marketing quotas, acreage allot- 
ments, conservation payments and the like. 

The Chicago Board of Trade, which contains within 
its membership a representative cross section of thinking 
in the grain trade, presented some thoughts and suggestions 
on the problem to the recent Democratic convention. And 
the board, it is hoped, will make them to the Republicans 
in Chicago also. The officials observe that “the plight of 
large numbers of farmers and the steady decline in farm 
income in recent years, is recognized by thoughtful citi- 


Allieds Make New 


FFICIALS AND MEMBERS of the Association of 

Operative Millers and the American Association of 
Cereal Chemists are unanimous in applauding the con- 
tributions made by members of the allied trades to the 
well-being of the two professional groups. 


The allied men do this work because it is a means of 
creating goodwill for themselves and for the firms they 
represent. They know full well the advantage of good cus- 
tomer relations. 


Allied men can be found taking office in both associa- 
tionrs—and the jobs they take are working jobs. For in- 
stance, cut of AOM’s 14 districts, 10 secretaries are mem- 
bers of allied firms. In AACC, some important commit- 
tees are headed and manned by allieds. Many of them 
expend effort above and beyond the call of duty and suc- 
cessfully complement the work the millers and chemists do 
for themselves. 

At international conventions, the allied men provide 
the conviviality which is so conducive to building friend- 
ships between one miller and another, between one firm 
and another. Management, in turn, benefits from the 
knowledge men gain as a result of quiet conversations with 
fellow technologists. 

Always ready, too, are the allied men to present tech- 
nical papers on their particular specialty at the annual 
conferences and at the district meetings which are a regu- 
lar part of the industry scene throughout the U.S. and 
Canada. They travel long distances, fitting in business calls 
where they may, in order to serve the industry by the dis- 
semination of knowledge at the group level. 

Can the allied men do more? Yes, say some of them, 
and they are eager to try. Sparked by the organizational 
enthusiasm of Donald S. Eber, AOM executive veep, in 
his continuing efforts to raise program standards, already 
higher than they have ever been in the history of the asso- 
ciation, the allied trades committee of District 4 in Min- 
neapolis is going into the program business. 

B. Wayne Carmichael, Merck & Co., Inc., allied chair- 
man approached district chairman George L. Tooker, Com- 
mander Larabee Milling Co., with the suggestion that the 
allieds be allowed to provide part of the program at the 
next meeting in Minneapolis Aug. 6. Mr. Tooker, an ex- 
perienced program organizer himself, readily agreed. 


zens aS a pre-eminent domestic problem and one that has 
international implications as well.” 

Slashing at the program of regimentation provided for 
by present legislation, the board says that “the farmer’s 
well-being lies in a free and open market by which he 
can adjust his production to the needs of the nation and 
the world rather than by the administered methods of 
Communism.” 

One thing urged by the board, as a first step in cutting 
this modern Gordian knot, is the abandonment of the non 
recourse feature of the government loan program. In its 
place, and solely as a temporary expedient, the board sug- 
gests the making of compensatory cash payments directly 
to farmers during the transition back to free markets. 

The present program, it is agreed by many, has been 
tried long enough to prove that it does not increase the 
income of farm families, but brings about the acquisition 
of further surpluses by the government with consequent 
cost to the taxpayer. There lies the crux of the problem 
which must be solved. Otherwise, where is it all going to 
end? « 


Move to Support Technologists 


Mr. Carmichael explained that his desire was not to 
put up an allied man to speak—the district officers are well 
able to make their own arrangements in this regard—but 
to provide a program the millers ordinarily would not have. 

So the allied men have contracted for a movie, Wash- 
ington at Work, and this will be shown Aug. 6. It will 
enable the millers to get a behind-the-scenes glimpse of 
what makes the government tick, how it influences their 
daily lives and, more importantly, just how extensive is 
government influence on private enterprise, on the very 
firms they serve. It will be an eye-opener and a useful ad- 
junct to that wider education which all millers desire to 
have. No longer is a miller bound by the confines of the 
mill walls. 

We applaud this allied effort. There have been similar 
attempts in the past, with varying degrees of success, but 
on this occasion the suggestion is backed by a determina- 
tion to be of service. Other districts undoubtedly will match 
it and do better for that is the record established by AOM 
over the years. « 


will observe that considerable space 

under the new editorial conception 

@ Miller to material which can be read in 

‘no other publication. Information is being made 
available to The Miller on an exclusive basis. 
Specialist writers have been engaged to prepare 
pecially geared to the needs of the 

in, milling and baking industries; organiza- 
working with these trades will use The 
forum for the publication of reports, 


Reprints of articles in quan- 
available at reasonable prices. 
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INDUSTRY RECORD... An Account of Trade Affairs and Events 


United States 


Named vice president and general 
manager of BAY STATE MILLING 
CO., Winona, Leavenworth and Bos- 
ton, is PAUL B. 
MINER, an- 
nounces BER- 
NARD J. ROTH- 
WELL, II, presi- 
dent. Formerly 
vice president in 
charge of sales, he 
succeeds retiring 
GEORGE E. 
KELLEY — for 
that story turn to 
page 7. New treas- 
urer is lawyer EARLE W. CARR, 
Boston, succeeding another Bay State 
veteran M. A. LARABEE who con- 
tinues as director. Also elected to the 
board is FRANK HUTCHINSON, 
former president of Lawrenceburg 
(Indiana) Terminal Elevator Co. Mr. 
Miner is a graduate of the American 
Institute of Baking and of the Ad- 
vanced Management Program of the 
Harvard Business School. He joined 
Bay State as a salesman in 1929; be- 
fore that he was engaged in the bak- 
ing business. 


Paul B. Miner 


PILLSBURY CO. announced $5 
million office expansion and moderni- 
zation program at Minneapolis head- 
quarters. It’s linked to block-square 
Cargill development at same location. 
And the whole package combined car- 
ries a $26 million price tag. Interior 
of existing building slated for com- 
plete refurbishing. Big problem facing 
Pillsbury—stay downtown or follow 
the trek to the suburbs. TERRANCE 
HANOLD, treasurer, reports an em- 
ployee study saw the dice heavily 
loaded in favor of staying with “the 
shops, restaurants, parking.” And for 
executives advantages come from 
proximity to grain exchanges, financial 
institutions and other conglomerates 
of commerce. 

cy 


Consolidation in New York sees the 
long established H. J. GREENBANK 
CO. join with the equally long estab- 
lished TANNER-EVANS-SINEY 
CORP. Brand name “Three Star Gee” 
merchandised by Greenbank for years 
—a cake and pastry flour—will be 
handled by Tanner firm. Concurrent- 
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ly, ERNEST BUCHOW of Green- 
bank—six decades in Metropolitan 
flour trade—retires. Greenbank traces 
its ancestry back to the firm of Pottle 
& Jacoby, established 1868. W. P. 
TANNER has been in business in the 
New York market for 52 years. Before 
that was associated with his father in 
flour milling. 
° 

GENERAL MILLS, INC. is ready- 
ing announcement of details on brand 
new mill at Buffalo, New York. News 
will be out Aug. 1. Firm claims revo- 
lutionary new flour process. And some 
new names will break on the milling 
world. 

= 

Minneapolis merger sees the 32 year 
old FRANK H. HIGGINS CO. be- 
come a wholly owned subsidiary of 
71-year-old ATWOOD-LARSON CO. 
FRANK HIGGINS is past president 
of Minneapolis Grain Exchange; so 
is J. A. BOLTON, prexy of Atwood- 
Larson. A-L’s total worth now esti- 


RETIRED after 39 years of valuable service to the grain growing and 
processing industries of Minnesota, Montana, North and South Dakota 
is Henry O. Putnam, seen standing in the center of this picture. On the 
left is Don Fletcher of the Rust Prevention Assn., and on the right 
Eugene Hayden, his chief aid. The twe associations are now merged as 
the Crop Quality Council. An editorial comment appears elsewhere in 


this issue. 


mated at $4 million—combined opera- 
tion services nearly 400 elevators in 
Upper Midwest. 

* 

PILLSBURY CO. announced quar- 
terly dividend of 35¢ share on com- 
mon, $1 on preferred. 

° 

Bills to protect U.S. bakers from 
what they dub unfair competition by 
Canadian border bakers selling cheap 
imported bread sitting in Congress. 
Aim of sponsors is to remove bread 
from free list under Tariff Act of 
1930 and impose 30% duty. Neces- 
sary information and evidence is slow 
coming from bakers, and that means 
inaction and lack of interest by of- 
ficials. 

. 

A landmark at Moscow, Idaho, is 
feeling the sting of the wrecker’s ham- 
mer. Former flour mill of MARK P. 
MILER CO. now being torn down... 
last made flour in 1949, but was kept 
ready to go until last fall when the 





owners, LATAH COUNTY GRAIN 
GROWERS, removed machinery. Mill 
shut down following curtailment and 
cessation of China flour trade at start 
of World War II. Miller organization 
founded TERMINAL FLOUR 
MILLS—operating now at Portland 
and Spokane. 
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Canada 


Argentinian representatives at the 
recent five nation— U.S., Canada, 
Australia, France as well—Wheat Uti- 
lization Committee meeting in Ottawa 
visited CANADIAN WHEAT 
BOARD and BOARD OF GRAIN 
COMMISSIONERS in Winnipeg. Of- 
ficials impressed with grain grading 
system and handling facilities. RA- 
FAEL GARCIA-MATA said Argen- 
tina planning construction large inter- 
ior terminals to facilitate bulk han- 
dling of producer-deliveries. 


France 


U.S. DEPARTMENT OF AGRI- 
CUTURE has given France’s NA- 
TIONAL INSTITUTE OF AGRI- 
CULTURAL RESEARCH a $55,155 
grant to support four year study of 
the effect of phosphorous compounds 
on solubility of proteins in flour. 


- 
Philippines 

New mill at Cebu, to be built by 
HENRY SIMON of England, will be 
among most modern in the world. 
Will be built on a coral reef, on one 
of best deep water sites in the islands. 

* 

Brazil 


ANACONDA flour mills of Sao 
Paulo, Brazil, HARRY L. DONO- 
VAN, executive veep, has started up 
new mill at Curitiba. Machinery im- 


ported from Czechoslovakia. All 
spouting is of glass; cyclones made of 
glass, too. 

° 


Congo 
World’s newest trouble spot is a 
major flour importer. U.S. provided 
72% in 1958, Canada 16%. 
e 


Viet Nam 


USDA announces issuance of au- 
thorization to Viet Nam to finance the 
purchase of $847,000 worth of wheat 
flour from U.S. suppliers under Title 
I of Public Law 480. The authoriza- 
tion includes ocean transportation 
costs. The authorization, No. 45-04, 
provides for purchase of about 9,500 
metric tons of wheat flour in bags. 
Information concerning purchasers of 
the flour may be obtained from the 
Embassy of Viet Nam, 2251 R. St. 
N.W., Washington 8, D.C. « 





June Flour Production 19,612,777 Cwt.; 
Over May But Below Comparable Month 
Of 1959; Daily Output 891,490 Cwt. 


U.S. wheat flour production showed 
no spectacular gains during June, al- 
though the end of the month offered 
some opportunity to project a meas- 
urement of first-half 1960 against the 
comparable period of 1959. 

Indications are that the mills man- 
aged to keep total June output a shade 
ahead of May. However, daily grind 
was down, and the approach of new 
crop wheat and flour fostered a gen- 
eral reluctance to expand operations 
in the face of this development. 

Total June output has been estimated 
by THE Northwestern MILLER at 
19,612,777 cwt., representing a slight 
gain over May but somewhat below 
June of last year. Daily output 
amounted to 891,490 cwt. for the 22 
working days, below both comparable 
previous months. May had 22 working 
days and June of 1959 had 21. 

The total June offtake of 19,612,- 
777 ~cwt. was 594,777 cwt. (3.1%) 
over May but 573,223 cwt. (2.8%) 
below June of 1959. As its official pro- 
duction total for May, the Bureau of 
the Census reported 19,018,000 cwt. 


It reported 20,186,000 cwt. for June 
of 1959. 


June daily average output of 891,- 
490 cwt. was 14,510 cwt. (1.6%) be- 
low the official census bureau figure 
of 906,000 cwt. and 26,510 cwt. 
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(2.9%) below the figure of 918,000 
cwt. for June of last year. 

Of significance for the 1960 out- 
look is the fact that census bureau 
production totals for Jahuary through 
May, and the June estimate, show the 
current year’s total output for the 
first six months nearly 1.4 million 
hundredweights ahead of the first half 
of 1959. 

Combined six-month output for 
1960, as of the end of June, stands 
at 122.3 million compared with the 


Minneapolis ............ 
Interior Northwest 
NORTHWEST 


Kansas City 
Interior Southwest 


774,241 
2,237,431 
3,011,672 
1,060,207 
4,684,166 
5,744,373 
2,137,041 
CENTRAL & SOUTHEAST 2,308,168 
NORTH PACIFIC COAST 1,959,423 


15,160,677 
77.3 
19,612,777 
891,490 
19,018,000 sacks 


U.S. TOTAL 
DAILY AVERAGE .... 


official figure of 120.9 hundredweights 
through the end of June, 1959. Indi- 
cations are that July output may con- 
tinue somewhat light, but that new 
crop buying will result in the tradi- 
tional surge in August and a continu- 
ance of higher grind during the suc- 
ceeding months. « 


19,018,000 Cwt. 
Flour Produced 
During May 

Wheat flour production in May was 
19,018,000 cwt., averaging 906,000 
cwt. a working day, it has been re- 
ported by the Bureau of the Census, 
U.S. Department of Commerce. 

This compared with an average out- 
put a working day of 921,000 cwt. in 
April and 965,000 cwt. in May of 
1959. Wheat flour mills in May oper- 
ated at 80.8% of capacity, compared 
with 82.2% in April and 87.4% in 
the previous May. 

Flour mills in May ground 43,416,- 
000 bu. wheat, compared with 44,- 
271,000 bu. in April. Wheat offal out- 
put was 358,938 tons. 

Rye flour production in May was 
155,000 cwt. Rye grindings were 339,- 
000 bu. and 1,650 tons of offal were 
produced. 

These figures represent the produc- 
tion of all commercial mills in the 
U.S. About 97% of the totals were 
reported by 282 mills having a daily 
capacity of 401 cwt. or more and the 
balance estimated. The estimated por- 
tion is based on a survey of the small- 
er mills in 1950. « 
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A Milling Technology Feature 


CUMULATIVE ASH TABLES 








% Tot.flour % 2x4 % Tot.flour % 
total accumu- ash accumu- Flour* total accumu- = ash accumu- 
Passage flour lated content lated ash* Passage flour lated content 2x4 lated 


! 2 3 4 6 7 ! 2 3 4 5 6 





ist middilings ... 
2nd middlings ... 
3rd middlings ... 


17,37 
25.81 


17.37 -325 
43.18 335 
50.63 -345 


5.645 -325 Sth middiings ... 3.38 
14.291 -331 7th middiings ... 2.62 
16.861 -333 8th middiings ... 2.50 


79.28 545 
81.90 580 1.520 
84.40 585 1.463 


1.842 30.544 
32.064 


33.527 


4th middlings ... 
3rd sizer 

2nd break 

Ist sizer 

éth middlings ... 
3rd grader 

2nd sizer 

Ist break 

2nd grader 

3rd break 


56.87 390 
57.60 -400 
61.90 -450 
62.63 4.70 
64.94 470 
65.41 475 
66.91 500 
70.51 510 
72.49 545 
75.90 545 


19.300 .339 4th 

19.592 .340 Sth 

21.527 .348 4th 

21.870 .349 Sth 

22.956 353 Low grades 
23.179 .354 Tailings 
23.929 357 6th grader 
25.765 365 
26.844 .370 
28.702 .378 


85.65 . 775 
88.75 1.969 
91.39 ‘ 1.690 
92.60 dl 835 
97.34 3.650 
99.08 1.479 
100.00 1.104 


34.302 
36.271 
37.961 
38.796 
42.446 
43.925 
45.029 -450 


*By dividing the results in Col. 6 by the corresponding figures 
shown in Col. 3 the final cumulative ash content is recorded in Col. 7. 





Analytical Methods to Control 


Mill Efficiency 


By KONRAD WISSMAR 
Maple Leaf Milling Co., Ltd. 


Presented at the 65th Annual Technical Conference of the Association of Operative Millers 


During the past few decades we 
have witnessed great progress in all 
fields of human endeavor. Science and 
research have opened up vast new 
vistas, and industry, as a whole, has 
been very adept to reap the benefits. 
All of us read and hear continually 
about the great strides taken towards 
greater efficiency in all branches of 
industry. 

If we take stock of our own 
achievements in the flour milling in- 
dustry, I think we have to admit that 

there is room for 

improvement in 
certain sectors. It 
is true that remark- 
' able progress has 
been made in the 
field of cereal 
chemistry. We 
have certainly de- 
veloped higher 
standards of qual- 
ity since we opened 
the door for the 
mill control lab and its functions. 

Research engineers and mill equip- 
ment designers have contributed much 
to keep our industry abreast of mod- 
ern times. But when we take a criti- 
cal look at ourselves, the mill super- 
intendents and the head millers, can 
we honestly say that we have done 
our share in this team effort? What 


Konrad Wissmar 
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have “we” accomplished at our own 
level towards better mill performance 
and higher milling efficiency? 

More Art Than Science 

Speaking for myself, I will concede 
that some phases in our business of 
making flour from grain are still more 
of an art than a science. We have 
been cajoled for pursuing our craft 
in the same old way our fathers and 
grandfathers used to go about it. 

Nevertheless, I believe it is impor- 
tant to have the skills and the practi- 
cal know-how our mentors passed on 
to us when we were apprentices in 
the trade. I don’t believe, however, 
that it is good enough to rely on 
tricks of the trade alone. Why should 
we argue endlessly about roll settings, 
purfier adjustments and sifter clothing 
if there are proven methods of test 
sieving, weighing and analyzing to 
settle these arguments on the basis of 
hard and cold facts? 

Much has been said and written 
about methods to set up a flour mill 
to optimum performance. The next 
logical step, in my opinion, would be 
to look for a method by which to 
analyze and evaluate the perform- 
ance of a mill and to arrive at some 
measure of efficiency. 


From a variety of methods I have 
chosen two which in my own prac- 


titcal experience have proven to be 
most helpful. These are the cumula- 
tive ash curve and the divide curve. 

The reason for making this particu- 
lar selection may be briefly explained: 

After a mill has been “set up” and 
is Operating at what is thought to be 
maximum efficiency, the “cumulative 
ash curve” method is employed to 
prove or disprove this assumption. 
When proof of top performance is 
established, the next problem is how 
to reap the benefits, in other words, 
how to make the most profitable flour 
divides. The answers to this problem 
can be found with the “divide curve” 
method. Because it is based on the 
cumulative ash curve, the miller can 
determine precisely where flour di- 
vides or any combination of divides 
can be taken off without sacrifice of 
quality and quantity. The divide curve 
is also a valuable measure of efficien- 
cy; if the actual divides fall short of 
the standards established by the divide 
curve, the miller will have to realize 
that he is operating at a loss and that 
corrective action must be taken. 

Many years ago when Professor 
Mohs first compiled his “Ash Tables” 
it was soon realized that his basic sys- 
tem could easily be adapted to tabu- 
late the results found under actual 
milling conditions. Of a number of 
variations, one method emerged and 





became known as the “cumulative ash 
curve.” 


A complete set of ash tables in- 
cludes all mill passages; flour and of- 
fal streams alike. However, for all 
practical purposes, the offal streams 
can be omitted and so restrict the 
sampling to the flour passages. If an 
indication of the percentage of flour 
extraction is desired, it can be very 
closely calculated from the amount 
of wheat weighed to the first break 
and the grand total of weights of all 
flour samples. If, for example, the 
wheat scale to first break is set at 
60,000 Ib. per hour during the time 
the flour samples are taken, and the 
grand total of all samples is 45,000 
Ib. per hour, the flour extraction is 
calculated as 75%. 

When the weighed quantities and 
ash contents of all flour streams are 
recorded, the results must then be ar- 
ranged in the order of ash contents. 
Commencing with the lowest ash 
stream, the data is tabulated as shown 
in the tables on page 11. 

In Col. 1 with the heading “Pass- 
age,” all flour streams are recorded 
in the order of ash content. The per- 
centage of ash content is recorded un- 
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der Col. 4. For example, first mid- 
dlings flour with an ash of .325% is 
the starting point for the tabulation. 
Second middlings with an ash of 
.335% takes second place, and so on. 
The corresponding percentages of to- 
tal flour are recorded in Col. 2. In 
Col. 3 these percentages are accumu- 
lated in the following manner: 

First middlings with 17.37% of 
total flour as recorded in Col. 2 is 
again the starting point for Col. 3. 

Second middlings which contrib- 

utes 25.81 to the total flour is added 
to first middlings and the sum (17.37 
plus 25.81 = 43.18) is entered in Col. 
3. Similarly, all other passages are 
accumulated and, of course, must to- 
tal 100% in the end. In order to find 
the final accumulated flour ash, as 
recorded in Col. 7, two steps are nec- 
essary: 
@ The percent of total flour, record- 
ed in Col. 2 must be mulitiplied by 
the corresponding percent of ash con- 
tent in Col. 4 and the result entered 
in Col. 5. 


@ In Col. 6 the results from Col. 5 
must be accumulated. 


By dividing the results in Col. 6 
by the corresponding figures shown 


in Col. 3 the final cumulative ash con- 
tent is recorded in Col. 7. 

The first middlings stream, for ex- 
ample, shows an ash content of 
325% in Col. 4 and, being the start- 
ing point of the tabulation with no 
other streams added to it, shows the 
same ash in Col. 7. 


Slight Rise Noted 

Second middlings which contribute 
25.81% of flour with an ash of .335% 
will, of course, cause the ash of the 
combined streams to rise slightly. By 
adding second middlings flour to first 
middlings flour the ash then has risen 
from .325% to .331%. 

The last entry in the tables shows 
the cumulative ash of all flour streams 
as .450%. 

The cumulative ash tables not only 
record all flour streams by quantities 
and ash contents but will also tell at 
a glance the accumulated ash of any 
combination of flour streams from 0 
to 100%. The very same information 
can be readily taken off the cumu- 
lative ash curve in Fig. 2. 

As a matter of preference, either 
one of the two percentage scales can 
be used. The scale marked “Percent 
of Total Flour” is based on the very 
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M 1 AGALL-METAL PURIFIERS 
quadruple design 


Quadruple purifiers 40 vK as in the Com- 
mander-Larabee Milling Co., Minneapolis 


Functional design—not too high, built to meet 
sanitation requirements, easy access to all parts. 


Double deck sieve layers, modern all-metal sieve 
frames, cloth can be tightened on all four sides 
and is exchangeable. 


Suction hoods designed according to aerodynamic 
laws guarantee perfect purifying and low air 
consumption. 


Interior daylight type lighting permits checking 
of the purification process. 


Individual motor drive or lineshaft drive, machine 


erfectly balanced, thus no need for additional 
counter weights. 


a. interior lighting 

The flow of stock can easily be adapted to any b. scheme diagram 
flow sheet requirements. purifier No. 40vK 
¢. metal sieve frames 


£ 


MIAG NORTHAMERICA, INC. 
1616 South 8th Street, Minneapolis, Minn. 
THE TRIMONT CORP., LTD. 
P.O. Box 25, Station H, Montreal, Canada 
BRAUNSCHWEIG (Western Germany) 
13 
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Controlling Mill Efficiency ‘continuea) 


common practice of regarding the to- 
tal flour extraction as 100%. 

If a measure of efficiency is desired, 
the percentage scale can be calibrated 
to measure percent of flour extraction 
on wheat basis as illustrated on the 
lower scale. 

‘Low Ash Mill’ 

Incidentally, the data shown in 
these tables was compiled in a mill 
known as a “Low Ash Mill.” The op- 
erator of this mill was very proud of 
his claim that he could take off 70% 
top patent flour with an ash of .36%. 

This rather questionable claim 
turned out to be correct. However, 
upon analyzing the complete set of 
flour streams it also became evident 
that there was still room for improve- 
ment. 

The cumulative ash curve in Fig. 2 
reveals that the miller was concen- 
trating on the highest possible extrac- 
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Mathieson 
Bicarbonate 
of Soda 


| An ingredient in the finest 
products of the milling field 
| for more than 60 years, Olin 
Mathieson bicarbonate of soda 
| can always be relied on to 
maintain the highest standards 
| of purity and consistent quality. 
Check your requirements 
against the following grades: 
U.S.P. Powdered and Gran- 
| ular; Miller’s Special Regular 
and Miller’s Special No. 2; and 
| Fine. Available from Saltville, 
Va., and strategically-placed 
| distributor stocks. For addi- 
tional information and samples 

| just write: 


O OLIN MATHIESON 
CHEMICAL CORPORATION 
Chemicals Division, 


Baltimore 3, Md. 
x 7358 
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tion of top patent flour. Rise of the 
cumulative ash curve is fairly smooth 
up to the half way mark on the ex- 
traction scale. From there on a sharp 
rise of the ash curve is noticeable 
and many minor irregularities become 
evident throughout the remainder of 
the curve. 


The obvious conclusion is that the 
operator was pressing too hard for a 
high extraction of top patent flour and 
did not care too much how this pro- 
cedure affected the lower or tail-end 
passages in the mill flow. 

Insofar as single divides anywhere 
between 0 and 100% are concerned, 
the necessary data is provided in the 
cumulative ash curve. Where inter- 
mediate divides or combinations of 
several divides are examined, data re- 
garding percentages and ash contents 
cannot be obtained from the cumula- 
tive ash curve without considerable 
calculations on the trial and error ba- 
sis. It is here where the divide curve 
comes into its own. 


Fundamentals of the divide curve 
method were originally devised by Dr. 
Tarabiono of Italy. In its original 
form the method is based on the ash 
tables and ash curves by Professor 
Mohs. It serves two purposes: 

@ To determine the ash contents of 
flour divides of predetermined per- 
centages. 

@To determine the percentages of 
flour divides at fixed ash levels. 

Fig. 3 shows a version based on a 
cumulative ash curve which was es- 
tablished under actual milling condi- 
tions in a “high ash” mill. 

Points to Remember 

Although the basic scale from the 
cumulative ash curve is used, again 
the following points must be kept in 
mind: 

@ The base line or “X” axis is cali- 
brated to measure the percent of flour 
based on extraction from wheat to 
the first break rolls. This scale was 
chosen in order to retain a measure 
of efficiency. Both the cumulative ash 
curve and the divide curve are based 
on 75% flour extraction. If preferred, 
the flour extraction can be regarded 
as 100% total flour. In that case the 
figures for the flour divides in the fol- 
lowing charts must be divided by 75 
and multiplied by 100 in order to con- 
vert to 100% flour basis. 

@ The vertical scale on the left-hand 
margin or “Y” axis is calibrated to 
scale the percent of ash content for 
the cumulative ash curve. 

@The “Z” axis on the right-hand 


margin indicates the actual weight of 
ash in grams for the divide curve. 

It should be noted that equal units 
of mensuration must be used on both 
the horizontal and vertical axis. The 
distance from 0 to 10% flour extrac- 
tion on the “X” axis must equal the 
distance from 0 to 10% of ash con- 
tent on the “Y” axis and 0 to 0.10 
grams of ash on the “Z” axis. The 
cumulative ash curve starts with the 
lowest ash stream at .365% and the 
gradual rise of the curve is a function 
of the flour extraction scale. The di- 
vide curve which is based on weight 
of ash in grams must logically start 
at 0. 

The method of calculation of plot- 
points for the divide curve is shown 
on Fig. 3 in the following example: 

The portion of flour from 0 to 
20% as indicated at point “Z” shows 
an ash content of .37% on the cumu- 
lative ash curve in point “Y.” The 
actual weight of ash in 20 grams of 
that flour extracted from 100 grams of 


thereby fixes point “X” as one of the 
plot-points for the divide curve. 

All other plot-points are calculated 
on the same basis. It is adequate to 
calculate plot-points for every 10% on 
the extraction scale. 30 x .37 = .111; 

100 
40 x .375 = .150, ete. 


100 


Basic Theory 

For explaining the basic theory of 
the divide curve a portion of Fig. 3 
is shown on a blown up scale in Fig. 
4. Points “A” and “C” on the divide 
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curve at 45% and 65% flour extrac- 
tion are connected by a straight line. 
A line drawn through point “A” par- 
allel to the “X” axis and another line 
drawn through point “C” parallel to 
the “Y” axis intersect at point “B,” 
forming a triangle with 90° angle at 
“BR” 

If, as stated for the cumulative ash 
curve, its rise is a function of the 
flour extraction, then the angle en- 
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closed by “AC” and “AB” must have 
a direct bearing on the ash content 
of the flour divide between 45 and 
65%. 

The angle at “A” is a trigonometri- 
cal function of BC. The distance 
AB 
AB, as indicated on the extraction 
scale is 65—45 = 20. The values for 
point “A” and “C” can either be 
taken off the divide curve or be calcu- 
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Percem Flour Extraction 


lated. The cumulative ash at 45% 

extraction is .38%; 45 x .38 = .171 
~ 100 

and thereby fixes point 

cumulative ash at 65% 

435%; 


~~ ae 
extraction is 
65 x .435 = .283 which es- 

100 
tablishes point “C.” The difference 
.283—.117 = .112 fixes the distance 
CB. 

According to one of the laws of 
trigonometry, the angle CAB is a 
function of the distances CB and 
AB. The tangent of this angle equals 
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NEW ALL-IN-ONE 

BULK APPLICATOR 
MAKES TASK EASY! 
1—GREATER ACCURACY 


cific areas. 


2—LESS EQUIPMENT 


Need for Circulating Fans 
eliminated. 


3—BULK DELIVERY 


Insures adequate gas supply at 


all times. 


4—GREATER ECONOMY 


Greater economy and better 
effectiveness with low dosage, 
residue DAWSON 37 


fumigant. 


lower 
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Exact dosage metered into spe- a. 


=a LOOK WHAT'S HAPPENING TO MILL FUMIGATION & 


BIG ADVANTAGES 
OVER OLD METHODS 
OF INSECT CONTROL 


5——-GREATER SAFETY 


Gas applied from outside build- 
ing through polyethylene lines. 


6—BULK APPLICATOR 


No cylinders to place, open, 
collect and return. Labor saver. 
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CB. The enclosed angle at “A” de- 


| AB 

| termines the rise of ash in the divide 
| curve from 45% to 65%. The actual 
| ash of this divide is: tan a = CB = 


AB 
100 x .112 = .56%. 


| 65—45 


In general, it can be stated that the 
tangent of the angle enclosed by AC 
and AB in “any” part of the divide 
curve determines the ash content of 
the corresponding flour divides. 

In Fig. 5 the validity of the fore- 

going conclusion is proven on two 
examples: 
@ The highest possible extraction of 
flour with an ash of .38% is estab- 
lished at 46% in the cumulative ash 
curve on Fig. 3. If, as shown on 
Fig. 5, a straight line is drawn through 
the 0 point at the angle correspond- 
ing to tangent .38 (20°—48’) parallel 
to the “X” axis, it will intersect the 
divide curve at a point directly in line 
with the 46% mark on the extraction 
scale. 


@ Similarly, the corresponding angle 
of tangent .48 is projected and inter- 
sects the divide curve at 71.50%; 
again the same point as previously 
established in the cumulative ash 
curve for this divide. 

In Fig. 6 the following problem is 
examined: 

If 30% patent grade with an ash 
of .38% shall be taken off, how much 
of the remainder can be packed as an 
intermediate grade with .48% ash; 
how much of the balance can be 
drawn at .80% ash, and how much 
of the final balance will be fit to make 
a flour with an ash of 1.40%? 

Commencing with the top patent 
grade, point “A” is fixed at 30% flour 
extraction. In the next step point “B” 
is found by projecting the angle cor- 
responding to tangent .48 through 
point “A” parallel to the “X” axis. 
This line will intersect the divide 
curve at 60% extraction. By drawing 
a similar line through point “B” at the 
angle corresponding to tangent .80, 
point “C” is established at 72% ex- 
traction. In the last step, the angle 
corresponding to tangent 1.40 is 
drawn through point “C” and inter- 
sects the divide curve at 73.5%. 


The answers to the problems are 


| therefore: 


@ Patent—.38% Ash= 30% extrac- 


| tion = 40.82% on 100% flour ba- 
| Sis. 


@ Intermediate .48% ash = 60—30 
= 30% = 40.82% on 100% flour ba- 
sis. 

@ ist clears .80% ash = 72—60 = 
12% = 16.32% on 100% flour basis. 

@ 2nd clears 1.40% ash = 73.5— 
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72 = 1.50 = 2.04% on 100% flour 


basis. 


Since the flour extraction is based 


on 75% flour from wheat to first | 


break, the remainder, in this case 
75—73.5 = 1.50%, is unfit for the 
divides chosen in the foregoing exam- 
ple. 

If the percentage of top patent were 
reduced by about 2%, all points on 
the divide curve would be moved pro- 


portionately towards the left of the | 
extraction scale. That means slightly | 
lower percentages for the three top 


divides, but also means that the 
1.50% of flour left over as unfit for 
the originally chosen divides would 
now be included in the clears 
grade. « 


Stem Rust Appears; 
Late Stands Appear 
To Be Hit Hardest 


Wheat stem rust is now present in | 
Minnesota, North Dakota and South | 
Dakota, Donald G. Fletcher, execu- | 
tive secretary of the Crop Quality | 


Council has reported. The over-all 


condition of small grains is excellent | 
with good yields in prospect, he stated. | 


Stem rust is light, thus far, except 
on occasional late maturing fields of 
winter wheat in southern South Da- 


kota. -Some of these late fields will be | 


damaged by rust. 


More stem rust than usual is pres- | 


ent in Kansas and Nebraska this 


year. Evidence indicates that much of | 
this rust is of a type which does not | 
attack the widely grown Selkirk wheat | 


or the new durums in the spring wheat 


area. Stem rust caused material dam- | 
age to late maturing wheat in parts of | 


Kansas and Nebraska. 


Wheat leaf rust is present over wide | 


areas of the Upper Midwest, but is 


generally light, Mr. Fletcher reported. | 


Traces of crown rust are present on 
oats in parts of Minnesota and South 


Dakota, but oat stem rust has not yet | 


been found. 


Cereal crops are later than normal | 
over wide areas of the Upper Midwest | 


and Canada and will be exposed to 


air-borne rust attacks longer than | 


usual this year. No prediction of the 


final outcome is possible at this time, 


Mr. Fletcher added. « 


CHARTER GRANTED 


The Elk City (Okla.) Grain & Stor- | 
age Co. has been granted a 50-year | 
charter. Capital stock is listed at $25,- 
000. Incorporators are Huff Kelly, | 
Gordon Galloway and F. H. Whitney, | 


all of Elk City. « 
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MEN GOING PLACES 


The starch and chemical division of Ogilvie Flour Mills 
Co., Ltd., from now on will be the 
responsibility of Gerald J. Dunne, who 
has been appointed as its general man- 
ager. He’s a graduate of McGill Univer- 
sity, a chemical engineer, and has had 
quite a number of years gaining man- 
agement experience in the areas of pro- 
duction and sales with the pharmaceu- 
tical industry. The new general man- 
ager will be located at Ogilvie’s head 
office in Montreal, where the division 
which he has been appointed to head 
handles the company’s starch, gluten, 
monosodium glutamate and related operations. 


Gerald Dunne 


Fisher Flouring Mills Co., Seattle, has advanced some 
of its time-tested veterans to positions of additional respon- 
sibility. Harold A. Herzog, formerly superintendent of 
the warehouse, now is manager of research and promo- 
tion. His successor is Kenneth Mead, formerly warehouse 
foreman. Ray Haughton replaces Mr. Mead as foreman. 
The trio has a combined total of 94 years of company 
service—Mr. Herzog 34 years, Mr. Mead 32 years and 
Mr. Haughton 28 years. Fisher also has named Harry 
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Grain Exchange tt Omaha, Nebraska 


Terminal and Subterminal Facilities in 
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Gulin as purchasing agent, succeeding Thomas Wood, who 
retires after 39 years of tenure. John B. Hashapen, former- 
ly of Chicago, is a new staff appoititment. An «engineer, he 
will supervise maintenance, replacement and new equip- 


ment installations at the Seattle mill under Dewey Robbins, 
general superintendent. 


Sheldon Johnson, treasurer of Fruen Milling Co., Min- 
neapolis, since 1941, has been moved up to the company 
presidency, while Arthur B. Fruen, president since 1923, 
becomes _ board 
chairman. Mr. 
Fruen has passed the 
half century mark | 
with the firm, and in | 
his 37 years as presi- 
dent, guided it to a 
position as one of 
the most diversified 
milling operations in 
the U.S. Rounding 
out its top level 
management, the 
company has named Roger A. Fruen as secretary and 
Richard W. Fruen as a director. George C. Anderson con- 
tinues as vice president. A. Bruce Fruen becomes treasurer. 


Sheldon Johnson Arthur B, Fruen 


Four men have received new assignments in the gro- 
cery products division of General Mills, Inc. J. M. Cole- 
man is now western sales manager (Sperry and Southwest 
regions) and coordinator of sales administration. G. W. 
Ryan has been named central sales manager and will be 
responsible for sales in the division’s east central, north 


central and Canadian territories. As eastern sales manager, 
GMI has appointed A. T. Kane. He will be in charge of 
the division’s Atlantic and southeastern regions. G. W. 
Forster becomes assistant sales administrator and coordin- 


ator of specialty sales, which includes the company’s 
O’Celo sponge products and pet foods. 


Flo-Tronics, Inc., Minneapolis, has diversified its base 
of operations by a merger with Wilcox Products Co., an- 
other Minneapolis firm. Flo-Tronics, which was formed 
six months ago, now has a third division 
as a result of the merger, explained Wil- 
liam P. Edmunds, president, in a state- 
ment issued jointly with the president 
of Wilcox, Earl W. Nelson. Under the 
new arrangement, which was based on 
an exchange of stock, Wilcox becomes 
an operating division of Flo-Tronics, 
with Mr. Nelson continuing to head 
this operation as vice president and gen- 
eral manager. Flo-Tronics now will 
supply the precision plastics parts man- 
ufactured by Wilcox in addition to its 
electronic controls and pneumatic conveying businesses. 
Wilcox Products, which supplies the electronics industry 
across the U.S. and Canada, now gains access to additional 
working capital for its expanding business, an arrangement 
considered mutually beneficial to both companies. « 


W. P. Edmunds 
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SELECTED 
MILLING 
WHEATS 


We originate grain from our 


j ¢ country elevators and maintain 
ee ee ee large terminal facilities to serve 


you. We can meet most exacting 


requirements. Call us for wheat 
: A ngmereg tard — milling and allied stocks listed on the New or coarse grains. Grand 1-6575. 


July 


il : NOS K.C. Elevators— 
+= A - 


1960 Burlington 
Close 


RN Rais x oi vin csvchevinens 35 | \ Norrie 
Allis-Chalmers ore Jeans 28% | 

American Cyanamid ait cvsie aa 57% a 
Archer-Daniels-Midland Co. ......... 33% - ¢ 
Dow Chemical ..... steasbes ; 89'/s N Oo R R I Ss 
General Mills, Inc. ieveulvenseraae 28's 


Merck & Co. RS Mh ate Bs ee 89% GRAIN COMPANY 


Monsanto Chemical Co. ....... és 43% 
. ; DIV. NORRIS CATTLE C 
Pfizer, Chas. pias shban soon san 32% on , 0 ° 


Pillsbury Co. 35% 7 KANSAS CITY 


Quaker Oats Co = 50'% STORAGE CAP: 11,000,000 BUS 
St. Regis Paper Co. . 38 CHICAGO 


PR Bg = tes ses ST. LOUIS + PEORIA 

andar rands, ‘ore ‘ 

Sterling Drug ees 63% BUFFALO * PEKIN, ILL. 

Sunshine Biscuits, Inc. .........000.- 90 MEMPHIS * BURLINGTON, IOWA 


United Biscuit of America ... 36% OMAHA WINNEPEG 
Ward Baking Co 11% 


Ward Baking Co., $5.50 Pfd. ....... 85 oe 


West Virginia Pulp & Paper Co. .... 44% 
Stocks not traded: 


THE NEW YORK STOCK EXCHANGE 


thern 





* (Elevator Facilities) 





Bid 
Allis-Chalmers, $3.25 Pfd. par etka bs . 100% 


Continental Baking Co., $5.50 Pfd. ............. 102 
Corn Products Refining Co., $7 Pfd. ............ 88 
Cream of Wheat VER bs ew EaRS » ae 
National Biscuit Co., $7 Pfd. bvcaxek ae 
Pfizer, Chas., Pfd. 96% 
Pillsbury Co., $4 Pfd. 93'2 


Quaker Oats, $8 Pfd. : 130 


United Biscuit of America, $4.50 Pid. a aad 92'2 Be Proud of Your Job 
West Virginia Pulp & Paper Co., Pfd. asevenes Oe 
as we are of 


Ours, 


CANADIAN STOCKS 


Canada Bread 
Canada Bread, Pfd. B 
Can. Bakeries 

Can. Food Prod. 
Can. Food Prod., 
Can. Food Prod., 
Catelli Food, A 
Cons. Bakeries 

Dover Ind. 

Dover Ind., Pfd. 
Federal Grain Pp 
Federal Grain, Pfd. 
General Bakeries 
Lake of the Woods, 
Maple Leaf Mig. 
Maple Leaf Mig., Pfd. 
McCabe Grain 
Ogilvie Flour 


Osive Flour, Pi ( NSC )LIDATED FLOUR MILLS ¢ 


Toronto Elevators ) 

United Grain, A . WICHITA 1 KANSAS 
Weston, G., A 

Weston, G., B a GRAIN STORAGE CAPACITY 


Weston, G., Pfd. 412% 3,000,000 BU 7,600 CWTS. DAILY 
*Less than board lot. 
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THE Miller's 


Book Shelf 











THE GRAIN TRADE—How It Works 
By James S. Schonberg 


A comprehensive text about the mechanics of merchandising 
and trading in grain. It explains what occurs from the time 
grain is purchased from the farmer 

through grading, storage and conditioning 


RADIATION TECHNOLOGY in Food, 
Agriculture & Biology 


By Norman W. Desrosier, Ph.D. 
and Henry M. Rosenstock, Ph.D. 


Two research leaders collaborate in presenting the basic 
rinciples of ionizing radiations and their present and proba- 
ble future applications in food processing and preservation, 
horticultural, agricultural 


and biological research .. $12.50 ($13.50 Foreign) 


INSECT PESTS of Stored Grain and 
Grain Products 
By Richard T. Cotton 


From his long experience with the Bureau of Entomology and 
Plant Quarantine of the U.S. Department of Agriculture, the 
author deals with facts, tests, research and practical 00 
experience in modern methods of insect control.. $4. 


EXECUTIVE THINKING & ACTION 
By Fred DeArmond 


Pointers in the business areas of leadership, organization, 
conservation of time and energy, methods of teaching, pro- 
cedures for getting along with employers, employees and 
fellow executives; the art of self command, 

use, timing of words and action 


METHODS OF VITAMIN 
DETERMINATION 
By B. Connor Johnson 


Of interest to biochemists, chemists, nutritionists, and food 
technologists. Outlines assay methods with chapters on col- 
orimetric and fluorometric methods of analysis. Has com- 
prehensive table of microorganisms used for microbiological 
vitamin assays. Animal, microbiological and chemical or 
physical methods are given for each vitamin for which satis- 
factory procedures are available. 

Offset, illustrated 


BUSINESS WITHOUT BOUNDARY 
By James Gray 


The story of General Milis, Inc., from its beginnings in all 
divisions, to 1954. A dramatic story of one 
of the world's largest businesses 


THE CHEMISTRY & TECHNOLOGY OF 
CEREALS as Food and Feed 


Edited by Samuel A. Matz, Ph.D. 


The first comprehensive survey of the chemistry and tech- 
nology of the cereal industries ever published, say the pub- 
lishers. Dr. Matz is chief of the Cereal and Grain Products 
Branch, Quartermaster Food and Container Institute for the 
Armed Forces. The book has 25 chapters covering cereals 
from wheat through all the other grains, and on manufac- 
ture of breakfast cereals, processed cereals for human nutri- 
tion, effects and detection of insect and rodent infestation of 
cereals. Chapters are by 


specialists in each field... $15.00 ($16.00 Foreign) 


FOOD CHEMISTRY 
By Lillian H. Meyer 


Dr. Meyer's text offers an approach to food chemistry that 
includes the recent contributions of science along with the 
results of centuries of discovery 

by trial and error 


BUILDING A REALISTIC COST CARD 


A handy, pocket-sized booklet of The tAILLER series of edi- 
torials on milling industry costs. This is an ideal booklet for 
purchase by millers for circulation to their salesmen and 


other interested 20c each up to 100 
copies (larger supplies at reduced price) 


FLOUR FOR MAN’S BREAD 
By Storck & Teague 


A University of Minnesota Press book, written after years 
of careful research by two men in close connection with the 
flour milling industry. The early chapters are historical in 
character, dealing with the rise of man and the relationshiip 
of his diet, food-eating and growing habits. The technical 
development of the milling industry, and the contributions 
of inventors and technicians follow and the final 

chapters discuss the business side of milling 
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ORDER FROM 
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MILLER 


Reader Service Department 


P. O. Box 67 Minneapolis 40, Minn. 
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FRONTIER CHEMICAL COMPANY 


division 
VULCAN MATERIALS COMPANY 
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of the 
enemy 


Nightmare dreams of P oversized, hungry-looking 
bugs can be the result of your daytime insect problems. 
Fumigation failures with old-fashioned, ineffective fumigants can make 
your problems worse. That's why you owe it to yourself to try Cloro- 
fume — the newest, positive advancement in insect killing power. 
Like all major producers, Frontier markets all types of liquid fumigants. 

We recommend Clorofume sim- 


ply because it does a better 
job — at less cost to you. Our reasoning — two years of field testing 


show that it takes less Clorofume to do the job — less to buy, less to 
apply. Get it from good distributors everywhere — prove it for yourself. 


P. Oo. BOX S45 WICHITA, KANSAS 
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Ask Grumpy and Doc About Controls 
On Wheat - They'll Say a Mouthful 


There’s a pair of rugged young 
millers over in the corn country of 
eastern lowa convinced they could 
make a million if the government 
would just keep its paws off and allow 
farmers to grow enough good wheat 
in their area! 


Vernon and Norman Brumwell— 


folks call them Grumpy and Doc— 
work their fingernails to the elbows 
grinding, packing, selling and fixing 
the machinery when it boggles down. 
They grind everything from wheat to 
corn and a lot of interesting things in 
between. 


They learned milling as kids some 





Quality 


235 Fifth Avenue 


J. K. Howie Co. 
Minneapolis, Minn. 





Satisfaction 


Service 


Are Synonymous with 


SHUTTLE BRAND 


Registered Trade Mark 


Manufactured for more than a century by 


TRIPETTE & RENAUD 


Sailly-Saillisel and Paris (France) 


Sole Importers for U.S.A. and Canada 


F. H. PAUL & STEIN BROS. INC. 


New York 16, N.Y. 


Phone: MU 4 (Murray Hill) 6370 


Distributors 


Capital Corrugating Co. 
N. Kansas City, Mo, 


M.M.C. Sales Corp. 
Hamburg, N.Y.; Dover, Ohio 








16 years ago when their father pur- 
chased the mill and began to mill 
corn. For the last three years, since 
they bought the business from their 
dad, the boys have been organized as 
the Brumwell Milling Co. 

So far they have 10 of their own 
products, including three pancake 
mixes, packaged whole wheat and 
graham flour, some rye and rye meal, 
even cracked wheat, rolled and whole 
kernel wheat. Like all top individual- 
ists, the fellows use their own secret 
formulas. 

“But government regulations just 
don’t allow farmers around here to 
raise enough of the wheat we want 
for our specialty products,” the 
brothers complain. With all the gov- 
ernment restrictions they find it re- 
quires a strong constitution to run 
their business these days. 

Grumpy and Doc figure it'll take 
another 10 to 20 years to get their 
operation on the paying basis they 
would like to see. Actually, they ad- 
mit to having come a long way up the 
ladder of success in just three years. 

So, to keep the wolf from kicking 
down the door while the business 
grows, the Brumwell brothers supple- 
ment their income by playing in dance 
bands and doing a little house painting 
in the summertime. 

They grind on a hammer mill or a 
roller mill, as called for, then pack- 
age their own products and set out on 
any one of eight different sales routes 
which cover a radius of 100 miles 
from their mill. 

Power for the mill is supplied by a 
gasoline engine. They dry their rolled 
wheat on trays exposed to sunlight. « 


New Hard Red Wheat 


Tascosa, a new hard red winter 


wheat seed which derives its name 
from a frontier settlement on the Pan- 
handle west of Amarillo, Texas, will 
be available from producers of certi- 
fied seed after the 1960 harvest. 

The variety was developed by the 
small grains section of the Texas Agri- 
cultural Experiment Station in cooper- 
ation with the U.S. Department of 
Agriculture. 

Tests on the Rolling Plains show 
Tascosa ranking first in yield. In re- 
gional trials in 61 station-year tests, 
Tascosa averaged 33.7 bu. an acre 
over a four year period, compared 
with 33.3 bu. for Concho and 31.4 
bu. for Comanche. The new variety 
has not yielded as well as Crockett in 
north central or central Texas tests. 
Because of this and its susceptibility 
to certain diseases, it is not recom- 
mended for these areas. « 
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LOOKING FOR 
BETTER BAG PERFORMANCE? 


Bemis 


EXTENSIBLE 
Multiwalls 


They are better than conventional multi- 
walls because they are shock-resistant. 
Two years of use prove that breakage is 
greatly minimized. And they frequently 
cost less because the greater strength may 


let you use a lighter basis weight bag. 


Now, Bemis is also offering you extensi- 
ble multiwalls with bleached or semi- 
bleached kraft. 


Bemis pioneered extensible multiwalls. 

We have had longer experience with them 

than any other bag maker. You can profit 

by that experience. Get in touch with 
your Bemis man... he’ll be 
glad to work with you. 


packaging ideas are born 


GENERAL OFFICES—408-N Pine Street 
St. Louis 2 


Sales Offices in Principal Cities 
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DUTCH FLOUR TRADE is threatened again. Pressured 
by the Dutch millers, the Ministry of Agriculture may 
attempt to eliminate or at best curtail the quota of 75,000 
tons of flour allowed to enter the country duty free every 
year. Anything over that pays 3% ad valorem. But not all 
this flour comes from the U.S. Other foreign export mills 
can participate though U.S. gets the lion’s share. 


wv 


U.S. assistant secretary of agriculture Clarence L. 
Miller has received the message—American flour interests 
object. And he in turn will be asked to retaliate by cutting 
concessions Dutch have for their cheeses, bulbs and other 
products sold in the U.S. 


Ww 


Sparking the protest are the members of the National 
Association of Flour Distributors who discussed the mat- 
ter at their recent annual meeting. Energetic chairman of 
the committee behind the move is veteran flour man, W. 
P. Tanner, Tanner-Evans-Siney Corp. of New York. 

te 
GOVERNMENT OFFICIALS, commenting on the pro- 


test to Mr. Miller, tend to take a dim view of the flour 
export outlook even for such an established market as 





"The Squirt” Plan 


CONTINUOUS 
INFESTATION 
CONTROL 


Lowest Possible Cost. Scheduled Check- 
Up Visits to Your Mill by Ferguson 
Fumigants Technici N | Rental 
Pian. No initial cost. Continuous serv- 
ice, maintenance and ir. Superior 
DAWSON Low - Dosage RMULA 73 
SPOT FUMIGANT used exclusively. 





LITTLE SQUIRT 
ELECTRIC PORTABLE 
If you have freight elevator 


SAFE—Low dosage. Strong 
warning odor. 


QUICK—Minimum shut- 
down. Two men in two 
hours can spot fumigate 
average 4, cwt. mill. 


ECONOMICAL—Two fi. 
oz. does job of nearl 
1 qt. old type fumi- 
gant. 


DAWSON 


LOW-DOSAGE 


FUMIGANTS 


SQUIRT BOX 
If you have no 
freight elevator 


FERGUSON FUMIGANTS, Inc. 


Ferguson 35, Mo., Dept. 5 
P.O. Box 5868—Pershing 1-0414 





Patent No. 2,606,857 


on WASHI 


By John Cipperly 
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Holland. The situation, they say, is complicated by un- 
certainties arising from the European common market pro- 
gram for agricultural imports and their products. 


Ww 


But the pessimists have not reckoned with the tenacity 
of the Dutch flour importers, or with the acknowledged 
policy of the Netherlands government to allow imports to 
avoid the evils of monopoly. Such a monopoly arises in 
any country when imports are barred, often with disastrous 
consequences, pricewise and quality-wise. 


Ww 
OUTLOOK FOR EXPORT BUSINESS in the myriad new 
republics now mushrooming around the globe is far from 
clear. Government men do not mean to convey that there 
will be an abrupt end to flour exports—the sort of abrupt- 
ness which might characterize the Dutch situation—but 
they feel that there will be a gradual erosion of business as 
self-sufficiency is attained. They say the flour millers will 
have to face this fact. 

w 


Flour millers do face the fact, and are stepping up 
their efforts to hold what business there is by active market 
promotional efforts. And where the chances to participate 
in milling abroad arise, they are participating to the full 
extent of their resources—either by outright ownership 
and construction, or by leasing new mills. This is particu- 
larly true in the Central and South American areas. 


Ww 
COMMODITY STABILIZATION SERVICE officials 
aren’t scared at trade reports that storage space is short 
for the take-over of new crop deliveries. On the other 
hand, they were surprised at the rapidity marking the pick- 
up of empty space, but claim this is a regional rather 
than a national factor. 

w 


Considerable quantities of Commodity Credit Corp. 
bin storage facilities have been made available. If an acute 
shortage develops in the wheat and small grain production 
areas, CCC will provide loans for grain stored on the 
ground until storage opens up. 


Ww 
Areas where tightness may develop are the very ones 

where on-the-ground storage is not hazardous. So pro- 
ducers won't be denied use of the loan programs because 
of a storage deficiency. 

k¢ 
RETURN OF CONGRESS in August will provide a 
chance to re-open farm legislation, if for no other reason 
than to provide the political parties with an issue to take 
to the farm belt in the election campaign. 


Ww 
The Democratic farm plank, now firmly nailed down, 
is strangely reminiscent of the Eisenhower statement at 
Kasson, Minn. in 1952. He pledged parity goals for farm- 
ers and the Democrats are now singing just about the 
same tune, but in a different key. But they only hum the 
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words when it comes to detailing methods on how they 
will achieve the goal. 
4 


Fragmentary information seems to indicate that the 
Kennedy-Johnson ticket may be drawing on farm econo- 
mists of the liberal wing in pounding out their farm pro- 
posals. 

A. 


? 


STILL PENDING before the House is the Senate-passed 
bill calling for a 20% reduction in acreage and support 
at not less than 75% of parity. When the House debated 
its own bill—rejected—an amendment to the bill similar 
to the Senate bill also went down to defeat. 

Ww 


Assuredly, the leaders of the Democratic ticket see 
the renewed session of Congress as a golden opportunity 
to re-open the farm issue and obtain something to take to 
the farm belt. With the ticket in full command of Con- 
gress, the Democrats will be faced with the necessity of 
making good on the party farm pledge. It loo‘s like put 
up or shut up. 

3% 


WHICH EVER WAY YOU LOOK there are no indica- 
tions of new views or methods on the horizon. Whatever 
is done will be the same old patent medicine which the old 
farm bloc always used to control the farm vote. The 
question is can the Kennedy-Johnson leadership restore the 
cohesion of the farm bloc groups which have not only lost 
their monolithic solidarity, but prior to the congressional 
recess, gave evidence of internecine warfare. And fighting 
among themselves is sure to continue. « 


John Rich Retires-Again 


Retiring is geit.ng to be a habit with th: energetic 
John Rich, milling superintendent for F. W. Stock & 
Sons, Inc., Hillsdale, Mich. He’s already tried it twice, and 
with a record of more than half a century in the business. 

Mr. Rich was honored at the Hillsdale Country Club 
on the occasion of his second retirement, this time from 
F. W. Stock & Sons, which is a division of DCA Food 
Industries, where he served four years. Previously, he re- 
tired from Commander Larabee Milling Co., at Kansas 
City, in 1953, with a lond record of service behind him. 
Though retired again, Mr. Rich will remain available to 
F. W. Stock on a consulting basis. 

“This time it’s for good,” says Mr. Rich—‘“I plan to 
raise tomatoes and do some fishing. His successor is Marvin 
Jackson, transferred from DCA at Ellicott City, Md. « 





Uniformity 


the priceless quality in flour 


yours always with . . . 


Acme-Evans Flours 


ANGELITE—cake flour 

COOKIE KING—cookie and dough-up flour 
CRACKER KING—cracker sponge flour 
GRAHAM KING—!00% soft wheat graham 
PASTRY KING—low viscosity flour 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 














MERCHANDISING : 


TRUCK-RAIL ” 


* 
5,000,000 BUS. 
FEDERALLY LICENSED 

. 

ROBERT (BOB) DOWNHAM, MGR. 
P.O. BOX 108, PHONE 2-9491 
GRAND FORKS, N. D. 


July 25, 1960 


“a 
a . 
er 


GRAIN CO. 


ND FORKS, N. D. 

















MILLING MACHINERY TODAY not only performs its 
job more efficiently than in Grandad’s day—it also looks 
better. Allis-Chalmers Manufacturing Co. has supplied the 
accompanying photos of milling machinery “as it was” and 
in the gleaming, streamlined shapes and sizes currently in 
use. Photos 1, 2 and 3 show the evolution of sifters, start- 
ing, respectively, with the old centrifugal reels, then mov- 
ing on into the universal bolter, and finally to its present 
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free-swinging sifter. Nos. 4 and 5 illustrate the old Nor- 
dyke sieve purifier, of wood construction, and the recently 
redesigned, 40 in. by 72 in. divided, double-deck purifier 
of all-metal construction. Nos. 6 and 7 show an old Allis 
roller mill with a cast Mae West base and wooden feed 
housing contrasted with the latest roller mill, the “AirSet,” 
which lends itself toward automation through use of pneu- 
matic roll loading and remote operation. 
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W hat shoulda baker 


expect from his 
flour supplier? 


HREE THINGS: experience, integrity, ability. Your 
flour supplier should have all three. How does 
Russell-Miller measure up? 

Few flour millers have more years of experience than 
Russell-Miller. For more than three-quarters of a 
century Russell-Miller has specialized in the milling of 
fine flour. These years have involved us in every problem 
and accomplishment in the baking industry. 

And not only does Russell-Miller have this greater 
experience in flour production, the men who call on you 
have a record of experience unmatched by any other 
milling company. The average length of service of our 
sales representatives is /8 years. These men have dedi- 
cated their entire lives to the flour business. 

Integrity? This is the most important quality. It is 
integrity that leads a company to serve you honestly 
and energetically. It is the kind of quality that prompts 
bakers to rely on Russell-Miller Flours when they bake 
experimentally to set standards for their line. 

It is the kind of moral responsibility that prompts 
Russell-Miller to maintain stringent quality control, to 
make sure that an inferior product never leaves our mills. 

It is the kind of moral responsibility that prompts us 


to support major crop improvement associations—in 


an effort to make sure the best possible wheat is being 
grown for your flour. 

And what about ability? This is the factor that makes 
it possible for an experienced and morally, responsible 
miller to really do something constructive to help bakers. 

Russell-Miller has the capacity to make effective con- 
tributions to baking. We are one of the world’s largest 
milling companies, with elevators and mills strategically 
located in the best wheat areas. We have available to 
us one of the worlas greatest storage capacities; we 
have ready-at-hand at all times just the right wheats 
you need for your flours. 

Russell-Miller has the resources to maintain the very 
latest milling machinery and methods, to assure you 
just the right flour. And these resources enable us to 
send specialists every year into the heart of the wheat 
growing areas in advance of the harvest to collect wheat 
samples which are experimentally milled. Result? We 
know exactly which wheat to buy for the exact type 
and quality of flour you need. 

What should a baker expect from his flour supplier? 
Experience, integrity, ability. The next time you order 
flour, check off these qualitiesin your mind. Then ask your- 


self if your flour supplier measures up to Russell-Miller. 


RUSSELL-MILLER Milling Co. 


specialists in the milling of fine flours 


MINNEAPOLIS 15, MINNESOTA. Millers of Occident, American Beauty, Producer, Powerful and 
other superb Hard Spring, Hard Winter and Soft Wheat Bakery Flours. 
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A Milling 


Technology Feature 


The basic purposes for 
milling have remained 
the same since time 
immemorial, but there 
is a note of excitement 
ringing out toward the 
future. Dr. Shellenber- 
ger, head of the De- 
partment of Flour and 
Feed Milling Indus- 
tries, Kansas State 
University, Manhat- 
tan, expresses appre- 
ciation for the many 
helpful suggestions 
for his material re- 
ceived from persons 
prominent in the mill- 
ing industry at home 
and abroad. Dr. Shel- 
lenberger’s paper was 
presented before the 
annual meeting of the 
American Association 
of Cereal Chemists 
held in Chicago. 


The Exciting Face of Change in Milling 


By DR. J. A. SHELLENBERGER 


It is often contended by the unin- 
formed that the flour milling indus- 
try has remained relatively static 
through the years because the mill- 
ing process has not been superseded 
by other manufacturing enterprises 
nor undergone radical change to 
arouse common interest—such as re- 
placement of coal by oil, or the buggy 
by the automobile. 

Overlooked, of course, is the fact 
that methods, equipment and controls 
used by the industry have undergone 
extensive change, 
although the basic 
principles of mill- 
ing have remained 
the same. In fact, 
complete mechani- 
zation and automa- 
tion were devel- 
oped and applied 
first in the milling 
industry. 

For the past cen- 


J. A. Shellenbe 
tury every modern peek site ar 
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mill constructed has been fully auto- 
matic and every new development 
which could conceivably be applica- 
ble to the milling process is in use, 
or has been tried. 

Some of the most recent develop- 
ments and trends in the flour milling 
industry will be considered here rela- 
tive to certain other major changes 
taking place throughout the world. 


Industrialization Objective 
Industrialization is the objective 
sought in all less-developed countries 
as the means for improved economic 
conditions. This, combined with the 
growing political philosophy of inde- 
pendence and nationalism, will result 
in continued building of new flour 
mills in countries which heretofore 
have imported flour. We have seen 
these developments in South and Cen- 
tral America, the Caribbean area, the 
Philippines, Africa and Asia. Flour 
milling probably will no longer be as- 
sociated mainly with the regions of 


wheat production. Mills will be built 
where the population resides, not 
where the grain is grown. With due 
regard for the so-called “population 
explosion,” which is world wide but 
intensified in the countries where flour 
milling is at present least important, it 
appears this situation is likely to 
change. 

In addition to consideration of a 
shift in the location of mills, there are 
several basic considerations which will 
have a marked impact on the econo- 
my and technology of milling in the 
future. The increased cost and avail- 
ability of capital for mill construction 
and improvements; the ever rising 
cost of labor combined with the grow- 
ing demands for uniformity of prod- 
ucts will require the application of 
keen managerial skills and the rapid 
adopiion of new technology. For ex- 
ample: The sanitation program re- 
quired major adjustments in the think- 
ing of mill managers and operators 
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from 
Merck to 
you 


MERCK VITAMIN 
MIXTURES 
FOR FLOUR 
ENRICHMENT 
Always specify Merck for vitamin 
mixtures that are light in color, 


easy to handle and blend 
uniformly in every pound of flour. 


July 25, 1960 


You need this booklet it there is-the slightest 


doubt in your mird about any facet of enrichment 
labeling or the use of enrichment ingredients. It’s free 
as a service from Merck to bring you up-to-date on how 
enrichment figures in your business from marketing, 
sales, advertising and production standpoints. 


Send for your copy now. 


MAIL COUPON TODAY 





MERCK & CO., Inc., RAHWAY, NEW JERSEY 


Please send free copy of “‘Enrichment Refresher Course for Millers.” 


.e and Position 
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Face of Change ontinuea) 


and required new technics. Im- 
provement in the nutritional merits 
of wheat flour possibly could be the 
next phase which will require rapid 
change in the planning and cost as- 
pects of mill operation. 

The era of new mills referred to 
previously will lead to important sav- 
ings in construction costs by the use 
of prefabricated buildings, equipment 
standardization, and the shortening 
of the milling process. New machine 
designs, pneumatic conveying and 
planning ingenuity should compress 
milling operations into a fraction of 
the space now used for equal ca- 
pacity, and this will be done at a re- 
duction in building costs. Older mill- 
ing units utilizing the ultimate in the 
historical system of gradual reduction 
will be a thing of the past. Undoubt- 
edly, impact grinding will be used 


more and more to reduce some stocks. 
Competition will force changes in 
milling operations to obtain improved 
yields of flour at a lower labor cost 
and less total investment. 


Plant Breeding 

It is not too much to assume that 
eventually plant breeding techniques 
will result in a radical change in the 
physical and chemical properties of 
the wheat kernel. Changes which 
could result in drastic alterations in 
milling would be the removal or re- 
duction in the size of the kernel crease 
or in the ratio of bran to endosperm. 
Possibly also, the amount of protein 
and the assortment of amino acids and 
vitamins might be altered to add to 
the nutritional value of wheat. 

Among new developments already 
in use or in advanced development are 





-FLEX-A-FOAM 
~DUST MASKS 


Dust protection your workers 
will welcome and wear 


in even the HOTTEST weather 


* Ideal for Hot Weather Filcer’s porous 


action absorbs and actually exhales 


body heat. 


* Flex-A-Foam’s lightweight (only 1 
ounce complete) makes it cool and com- 


fortable to wear — not hot and cumber- 
some like old-fashioned respirators. 

* Flex-A-Foam is easier to breathe and 
talk through than an ordinary pocket 
handkerchief — does away with that 


stuffy, smothered feeling. 


Your best Ounce of Protection 


against Irritating Dust 


Sample only 
| 45 
postpa ce 


industrial 
price only 


FLEXO PRODUCTS, INC. 


30 


UNMATCHED ECONOMY 
Flex-A-Foam is the lowest 
priced quality respirator on the 
market today. 

Flex-A-Foam’s washable filter 
outlasts throw-away type by 
more than 100 to 1. 

Fewer filter replacements with 
Flex-A-Foam Dust Masks mean 
fewer lost production hours. 


Westlake, Ohio 


such items as better methods for 
wheat washing, more knowledge of 
wheat conditioning, and practical pro- 
cedures for fine grinding and air clas- 
sification. In fact, this latter considera- 
tion is one of the most interesting 
topics at the moment. 

Although knowledge about the pro- 
tein structure surrounding starch cells 
and the possibility of separating these 
constituents has been known for some 
time, practical commercial develop- 
ments in the milling industry for fine 
grinding and air classification have 
been relatively slow to develop. Capi- 
tal expenditures for process develop- 
ment and equipment must be justi- 
fied on the basis of added revenue 
from the products produced. Except 
in marketing of certain special prod- 
ucts, fine ginding and air classification 
may not be an economic operation. 

Perhaps a more radical change in 
milling operations would be the ap- 
plication of wet milling to wheat, 
combined with use of the continuous 
baking process. Thus, the milling and 
baking operations would become one. 
The product of wet milling would not 
necessarily need to be dried, only cen- 
trifuged and introduced wet into the 
continuous baking operation flow. It 
is conceivable that wet milling could 
result in substantially higher yields of 
endosperm than is possible now by 
conventional milling methods. 

Many differences of opinion exist 
regarding the importance of develop- 
ments such as the Pratique roll feed- 
er and the Hungarian Semensect sys- 
tem. Recent mill construction does 
not indicate any substantial reduction 
in total roll surface such as predicted 
by using the Pratique system. There 
is a decided trend throughout the 
world toward the North American 
erindin - tam rathor then th Cc, 
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Miner - Hillard Milling Co. 
WILKES-BARRE, PA 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 














STAR OF THE WEST 
MILLING COMPANY 
Only Michigan soft white 
winter wheat flour 
FRANKENMUTH, MICHIGAN 








WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 
Kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 
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New, all-metal, twin-deck Model 4072 purifier 
new efficiency and sanitation standards 


Increased sanitation. Clean-line design is the reason. 
The new A-C Model 4072 purifier features all-metal 
consiruction with receding contours — provides maxi- 
mum protection from infestation. Sealed-leg design 
makes floor cleaning around the purifier fast and easy. 
All purifier parts are easily accessible for cleaning and 
inspection. 
Increased efficiency. Twin decks give twice as much 
screening area. Each deck is sectionalized — each sec- 
tion has its own air control. Air blankets the entire 
cloth area giving maximum separation efficiency. 
Other features of the new Allis-Chalmers Model 4072 
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purifier practically eliminate maintenance. Unit has 
only one drive shaft and six bearings. Rubber bushings 
on sieve-supporting arms never need lubrication. Iden- 
tical weight of twin decks eliminates the need for bal- 
ancing mechanism. Feeder pan operates without sepa- 
rate drive. Material moves through the purifier without 
mechanical aid. Removable sieve sections permit cloth 
changes without interrupting machine operation. 
* . * 

Ask your A-C representative about the new purifier. 
Or write Allis-Chalmers, Industrial Equipment Divi- 
sion, Milwaukee 1, Wisconsin. A-1324 





pean system with its slow speed and 
uncrowded grinding. The principle of 
the Pratique patent is to feed the roll 
to full capacity, but this has been a 
common practice in mills in the U.S., 
where high speed grinding is used. 
The Hungarian wheat slicing device 
is a new approach to milling tech- 
niques. It has attracted much atten- 
tion without resulting in much actual 
use. 


Look for Instrumentation 

Instrumentation is sure to be one 
of the most important considerations 
in the years immediately ahead. Com- 
plete automation is entirely possible, 
including accurate automatic moisture 
and color recording with feedback 
roll settings and purifier adjustments. 
This latter system is used experimen- 
tally already in the U.S.S.R. 

There will be many improvements 
in the handling economies of wheat, 
and bulk handling of manufactured 
products as now known is only the 
beginning. The major labor cost in 
milling operations is the result of ma- 
terials handling; consequently, efforts 
to supply automation to this high cost 
operation will be great. The future 
also will see the complete integration 
of laboratory techniques in mill op- 





Cable Address “RAY BAR” 


TIDEWATER 


GRAIN COMPANY 


Receivers - Shippers - Exporters 
Export and Domestic Forwarders 


Members all leading Exchanges 
Established 1927 


Bourse Building Chamber of Commerce 
PHILADELPHIA 6, PA, BALTIMORE 2, MD. 











erations. Sanitation will become more 
important than it is already because 
the future will see complete steriliza- 
tion of the milling process as well as 
the products. 


The future also will see more in- 
tense research effort devoted to the 
development of new natural maturing 
and improving agents for flour. Laws 
which now preclude the use of chem- 
icals in flour in many countries of 
the world, will become more common 
in regions where chemicals are now 
used. However, it seems likely that 
flour will be nutritionally modified 
with the use of lysine, this being only 
the beginning of many similar devel- 
opments to come. 

In other words, there seems to be 
a trend throughout the world toward 
prohibiting bleaching or maturing 
agents in flour, but there is a grow- 
ing tendency to consider favorably 
the supplementation of flour with ad- 
ditives which enhance the nutritive 
value. 


Also, millfeed will be modified to 
restore its former importance as an 
essential constituent of feed. Millfeed 
has suffered because of competition 
from all types of dehydrated grasses. 
It is essential that a way be found 
to make the by-products of the mill- 
ing industry more competitive as a 
source of feed. 


There will be more and more ex- 
acting flour specifications for millers 
to meet. This will result from in- 
creased use of automatic baking op- 
erations which will require flour of 
great uniformity. This demand of 
bakers for uniformity will be met by 
blending flours of different types. Bulk 
storage and blending will be an even 
more vital operation in the milling 
industry than it now is. 


In summary, these are some of 





the world-wide developments in mill- 
ing: 

® Current political philosophy com- 
bined with nationalism will lead to 
the continued construction of new 
flour mills in all parts of the world. 
Population increase will, to some ex- 
tent, provide the market for this in- 
crease in flour production. New mill 
construction in countries which nor- 
mally imported flour will alter the es- 
tablished export trade pattern but 
need not necessarily result in eliminat- 
ing imports because of the need for 
special types of flours and flours 
whose properties are accurately con- 
trolled. 


@ There will be economies in mili 
construction due to prefabrication, 
shorter milling processes and greater 
standardization of equipment. High 
capital and labor costs will cause man- 
agement to seek new ways of increas- 
ing efficiency. Materials handling is 
one of the items of greatest unit cost; 
therefore, it is in this area that the 
greatest effort will be made to reduce 
operating costs. There will be im- 
provements in cleaning, conditioning 
and purification which, combined with 
heavier loading of mills and shorter 
systems, will bring more economical 
operation. Bulk handling has made a 
start in cost reduction but it is only 
the beginning. 


®@ Possibly in the future, bakery op- 
erations may be combined with mill- 
ing, thus reducing the cost of product 
handling. Perhaps also, a wet milling 
process for wheat will lead to in- 
creased yield of endosperm material 
and use of the product in the baking 
industry without drying it. Thus, in 
one continuous operation, wheat 
would be converted into bread. 


® Centralized automatic controls and 
adjustments of milling equipment will 
come about rapidly. There will be 
much new research and new effort de- 
voted to increasing the nutritional 
merit of flour, and sanitation will be- 
come even more important than at 





entenmial mitts, inc. | 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address: Centennial Mills, Inc., Portland, Oregon 


® Experienced in all types of bulk delivery. 
© New. . . complete quality control and 
jaboratory. 


© Domestic and Export Millers. 
baked products | 


a 
Spokane Mil! 


® Complete line of fine quality 
Bakers’ Flours. 


® Fancy Durum and Winter Wheat Granulars 
for macaroni industry. 


Portland Crown Division 


MILLS AT: PORTLAND, SPOKANE, WENATCHEE 








UHLMANN GRAIN CO. 


Chicago « ¢ Kansas City 


1480 Board of Trade 


We Solicit Your Hedges 


ALL LEADING COMMODITY EXCHANGES 


1158 Board of Trade 


MEMBERS OF 
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ADVANCING THE ART OF REDUCTION PROCESSING... 


Continual expansion of the processing industries de- 
mands equipment designed and developed for today. 
Our MIKRO-BUD is an example of this type of plan- 
ning. Recent changes in this vertical hammer mill were 
dictated by field tests on a variety of materials including 
cocoa, rubber accelerators, sodium sulphate, sugar, 
phenolic resins, dyes, colors and tobacco. Capacities 
have been stepped up from 40 to 100 per cent, depending 
on the material in process. Efficient air flow has added 


MIKRO -Products 


PULVERIZING MACHINERY 
6Chatham Rd., Summit, N. J. 


A Division of Metals Disintegrating Company 
Division of American-Marietta Company 


—_ 


xq 


to the range of heat-sensitive materials handled without 
coolants. A selector control wheel allows adjustment 
over a wide range of particle sizes without shutting 
down the mill. Write for Bulletin 51-C-1. 


The MIKRO-BUD is one of four different designs and 12 sizes 
of Mikro pulverizing equipment offering grinds from granular 
to the lower micron ranges, and capacities up to 20,000 Ibs/hr 
on certain materials. 


PROCESSING SYSTEMS 


GRINDING CONVEYING COLLECTING 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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present. Complete sterilization of the 
a nt eater: See Beate: : “Al Sproul, who does carpenterin’ and 
@ Fine grinding, air classification and i . general Frepeirin . an = pretty 
were Cre eae : | pI slack-jawed when half full of 
pneumatic conveying are among the - PES ae GER Tino bald Old Dad 
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milling innovations. Pneumatic con- Mh, 7 oo Fetchit of the Fish River Roller 
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Daffin, Superior 
Choose Firm Name 
Daffin Corp. is the new name which 
now Officially denotes the firm result- 
UR A URAN F OF AN 7% ing from the merger of Daffin Manu- 


facturing Co., Lancaster, Pa., and Su- 


perior Separator Co. of Hopkins, 
INDIVIDUALIZED Minn. Approval of the new corporate 
’ 


title, and official confirmation, have 
been made by directors of the re- 


3 spective firms. 
RESPONSIBLE VALUATION , Operating divisions of the new or- 


ganization are the Fluidizer Co. for 
i air conveying systems; the Superior 

SERVICE Co. for grain, seed and feed process- 
. ’ ing systems; the Farmhand Co. for 

animal feeding systems and harvesting 


and materials handling equipment, and 
x. Daffin Manufacturing Corp. for mo- 
// f/ Y/p, bile and stationary feed mills. 
/ f | Cf Headquarters of the new company 
A will be in Hopkins. C. F. Pierson will 
be president and chief executive offi- 
° / cer; F. P. Watts, vice president, fi- 
Gpprased nance; A. A. Kole, vice president; 
ly A. H. Seed, secretary and treasurer; 
PATCHIN C. H. Dodd, assistant secretary; R. W. 
Long, assistant secretary, and E. C. 
Beezer, assistant treasurer. « 
EXPORTS OF RYE 
Canada failed to export any rye 
in May and the aggregate movement 
for the first 10 months of the 1959-60 


crop year remained at 2,569,000 bu. 
PATCHIN APPRAISALS, INC. 


compared with 1,291,000 for the 

corresponding months a year ago. In 

: 5805 Excelsior Blvd. the current crop year, the U.S. has 

taken 2,224,000 bu. rye from Canada. 

WE 9-2633 Minneapolis 16, Minnesota In the August-May period of 1958-59, 

only 191,000 bu. crossed the inter- 
national boundary. « 


If It’s Worth Insuring It's Worth a Patchin Appraisal” 
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PRATER ROTARY FEEDER 


Installations ror bust 
CONTROL, VOLUMETRIC FEEDING 
INDI TIA V Gilemele) hiaaal ic 


The psychiatrist was not sure that 
his patient was normal. Suspiciously 
he asked: “What do you do in your 
spare time?” 

“Oh,” the man blushed, “I just sit 
around mostly.” 

“Hmmm—never go out with girls?” 

“No.” 

“Don’t you even want to?” 

The man was uneasy. “—Well, yes, 
sort of.” 

“Well, why don’t you?” 

“My wife won't let me.” 


A French hostess who had never 
been to the U.S. was entertaining a 
Fulbright scholar and displayed some 
knowledge of American history. Be- 
cause of her interest, the American 
was explaining how the constitution 
came to be written and its pertinent 
passages. 

The French hostess interrupted to 
exclaim: 

“I am a great admirer of Thomas 
Jefferson and your country’s motto.” 
She paused, sighed, and said: “It is 
magnificent . . . ‘Life, Liberty, and 
the Happiness of Pursuit’.” 


“How do you do?” said one patient 
in the doctor's anterodm, sticking out 
his hand. 

“So, so,” said the other, “I'm suf- 
fering from arthritis.” 

“Glad to meet you!” boomed the 
first patient. “I’m Jones from Chica- 
go. 
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The Williams Bros. Co. 

Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 


We specialize in laboratory controlled 

production of superior Cake, Pastry and 

Cracker Flours from carefully selected 
wueats. 











Standard Milling Co. 


< Millers of p 
Pep High Gluten Staten Island Best 
sesestie Flours 


July 25, 1960 


Atkinson Milling Co. 

Bay State Milling Co. 
Dixie Portland Flour Mills 
Econo-Flo Bulk Flour Service 
General Foods 

General Mills, Inc. 

Huron Milling Company 
Ideal Baking Company 
Iglehart Bros. 
International Milling Co. 
King Milling Co. 

Lewis Bros. Bakery 
Ogilvie Flour Mills Co. 
Pillsbury Company 
Ralston Purina Co. 
Richmond Baking Co. 

St. Louis Flour Mills 


rater 


Foremost 
Builder of 
Rotary Airlocks 


WRITE FOR BULLETIN P-58 


PRATER PULVERIZER COMPANY 


1519 South 55th Court — Chicago 50, Illinois 





HOW TO KEEP 


CLEAN GRAIN CLEAN 


FOR LESS THAN 
1/5 CENT PER BU. 


For long-term, low-cost protection against insects, introduce 
Cyanamid’s Premium Grade Malathion before or after fumigation, 
when bins are filled or when grain is turned. 

(Use it too, for surface protection and for bin cleanup.) 


All new grain or reinfested grain 
must be fumigated to make it 
really clean...free of adult in- 
sects and free of larvae and eggs 
inside and outside the berries. 
Once clean, Cyanamid’s Premium 
Grade Malathion will keep it pro- 
tected from all the listed insects 
for less than 1/5 cent per bushel. 
Several factors determine the 
duration of this protection, in- 
cluding variety of insect, tight- 
ness of storage, moisture content 
of the grain, etc. Generally, how- 
ever, Malathion Premium Grade 
introduced into the grain stream 
as it is being stored, or turned, 
will give control for three months 
to a year or more. 


Advantages of Malathion 
Malathion Premium Grade kills 
the insects — Malathion is power- 
ful. Excellence of control has 
been proven by commercial eleva- 
tors, as well as by State and 
Federal researchers. As you can 
see in the chart, the list of insects 
controlled is long...and includes 
the toughest species. 

Malathion is low in. toxicity 
to man and animals —Malathion 
is actually recommended for di- 
rect application on animals and 
poultry. Residue tolerance in 
grain is 8 parts per million. 
Levels normally found after 
treatment are well below this 
level. 

When applied as directed, 
malathion has no effect on grain 
germination or baking qualities 


..-nor on milling qualities. Mala- 
thion does not produce off-flavors 
in products manufactured from 
treated grain. 


How to use Malathion 

For protection of grain mass — 
Malathion can be introduced into 
the grain stream as a dust or 
spray. It can be applied during 
initial storage (and then fumi- 
gated) or when grain is turned. 
Use one pint of 57% emulsifiable 
liquid per 2 to 5 gallons of water 
for each 1000 bushels. Or, apply 
5% premium grade malathion 
dust at 60 lbs. per 1000 bushels 
of grain. 

For surface protection — 
Malathion can be applied to the 
surface of stored grain for top 
protection against surface-work- 
ing Indian meal moth. It should 
be worked in to a depth of six 
inches. Use one pint of 57% 
emulsifiable liquid per 2 to 5 
gallons of water for each 1000 
bushels of grain in this top layer. 

For bin cleanup—Spray 
Malathion Premium Grade thor- 
oughly over swept-up surfaces. 
Use one quart of 57% emulsifiable 
liquid per 25 gallons of water. 





Malathion 57% Premium Grade 
Emulsifiable Liquid is now avail- 
able under Cyanamid’s own label. 
Marketing is being handled 
through regular distributors of 
our grain fumigation products. 


For additional information, write 
to American Cyanamid Company, 
Agricultural Division, 3217 
Gilham Plaza, Kansas City 3, 
Missouri. When writing, ask for 
free leaflet “Protect Stored Grain 
with Malathion — PE 5045”. 








The first step in an effective grain 
storage program is a thorough clean- 
up before the grain is turned-in. 
Cyanamid’s Premium Grade Mala- 
thion is ideal for this purpose. It 
kills both larvae and adults of all 
major grain pests, 


THE Northwestern MILLER 





MALATHION PROTECTS GRAIN AGAINST THE FOLLOWING INSECTS 


Confused flour beetle Rice weevil Granary weevil 
Saw-toothed grain beetle Flat grain beetle Red flour beetle 
Rusty grain beetle Lesser grain borer Indian meal moth 





Sprayed or dusted on grain as it goes into storage, or as it is turned, Premium 
Grade Malathion can extend the protection of one fumigation from 3 months 


to a year or more depending on the storage. Dusts are available for the control 
of surface-working insects. 


MALATHION 


GRAIN PROTECTANTS 
CYANAMID SERVES THE MAN WHO MAKES A BUSINESS OF AGRICULTURE 
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Shippers Relate Why 
Rate Changes Opposed 


This statement is made in behalf of International Mill- 
ing Co., General Mills, Inc., and the Pillsbury Co., the 
three largest milling companies in the country. The com- 
bined freight bill of the three approximates $300 million. 
All three are users of wheat originating in Illinois and 
central territory and will be vitally affected by the revised 
grain and grain products rate structure, however it is finally 
worked out. 

We think most of the carriers involved are well aware 
of the community of interest that lies between us: We as 
millers are dependent upon you for service but you are de- 
pendent upon us for dollars, and we have to assume you 
do not want to abandon us completely in order to develop 
the maximum protection for yourselves. 

The Seaway, rivers and trucks have created a situation 
that requires change, and we realize changes will come, 
that we no longer can expect to have things just as they 
have been in the past. But we believe, most sincerely, that 
the way to create this change is in a manner to cause the 
least harm possible to both carriers and shippers. 


Short Study Period 


In order to explain the inadequacy of this statement it 
is necessary to point out that whereas your committee has 
been working on the present proposals for over a year we, 
as shippers, are given less than 30 days to study, assimilate 
and apply the proposals to our business. While this may 
be intended as complimentary to us and our abilities, we 





for better sanitation 


at lower cost: 


SYNTHETIC PLASTIC COATINGS 
applied professionally by 
Western Waterproofing Company 


Modern science has developed effective new materials for better, 
lower cost sanitation in milling production and storage areas. 
The new synthetic resins and plastics form slick, tough coatings 
that fill dirt-catching, insect-harboring crevices in floors, walls, 
ceilings. The smooth, unbroken plastic surface is easier to clean, 
and stays clean longer. These versatile products—of which there 
are many types for a variety of uses—can be applied over any 
type of construction: wood, metal, concrete, masonry. They are 
available in a number of colors, textures and price ranges. 
Let us show you how these modern coatings can help you 


with the big problem of sanitation in your mill. Send coupon 
today. 
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' ] 1223 Syndicate Trust Building 
Hy | St. Lovis 1, Missouri 
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ty sa coO., Inc. 
Please let me know how coatings can improve sanitation in my plant 
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The Eastern Railroads Executive Traffic Committee has 
tabled its sweeping rate change proposal until at least 
May 1, 1961, as reported in THE MILLER of July 
11, page 11. The accompanying statement is the full 
text of the brief presented on behalf of the Pillsbury 
Co., General Mills, Inc., and International Milling Co. 
by William T. McArthur, transportation vice president, 
Pillsbury, explaining why the large shippers oppose the 
rail rate proposal. Associated with Mr. McArthur in 
the presentation were F. F. Flinchbaugh of International 
and A. M. Thomas of General Mills. 


have failed. We cannot at this time give you the answers 
you need. 

At a recent meeting of representative flour shippers in 
Chicago, two things became readily apparent; we shippers 
do not understand all of the proposals involved; in several 
instances we do not know what is proposed, and the many 


and varied interests involved cannot agree on just what 
should be done. 


The effect of the present proposals breaks into several 
categories, and we believe our feelings can best be made 
known by briefly expressing an opinion in connection with 
each. 

On the shippers’ side we have four main businesses 
involved—bakery flour, grocery flour and cereals, animal 
feed and soybeans and soy meal. 

This statement will be confined to human food, not 
that the three of us are uninterested in animal feed and 
soybeans, but there are those exclusively in those busi- 
nsses better qualified to speak, and our interests are mutual. 

On the carriers’ side, it appears the following are con- 
sidered to be extremely important—origin groups, mini- 
mum weights, rate levels, three way rule and routing. 
Export Situation 


In order for you to understand our approach to the 
problems created by the new proposals, it is vital that you 
understand what has already happened to us. When you 
reduced the Illinois CTR rates to Baltimore for export 
over a year ago to protect yourselves against the Seaway, 
you caused the basis for buying wheat in the country to 
change. The effect was to increase our wheat costs, and 
the three companies for whom I speak lost over a million 
dollars last year through this action. 

Our only possible offset to these losses rested in the 
domestic adjustment being worked out. Consequently, the 
current proposals are a great disappointment inasmuch as 
they not only provide little relief but actually add more 
penalties and losses to those already suffered. 

An understanding of the export situation is necessary 
in order to appreciate our position. In 1928 and 1929, 
when our wheat prices were basically controlled by a world 
price, the U.S. wheat crop was some 800 million bushels, 
of which 200 million were exported and 600 million con- 
sumed domestically. The Smooth Hawley Tariff bill of 
1930 completely killed the export business, and it is only 
in recent years that this business has returned. 

In the crop year just closed the crop was a billion 
bushels and 475 million were exported. The meaning of 
this is that this country is back on an export basis much 
of which is due to Public Law 480. 

This places an emphasis on export rates such as we 
have not seen for 30 years. 

We point no fingers at anyone for our misfortune due 
to your trying to protect yourselves against the Seaway, 
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but this explanation should add to understanding of our 
problems. 


Now to become more specific: 

Because of the export situation and the fact that the 
central states wheat involved is now on an export basis, it 
is most important that origin groups be the same both 
domestic and export to the greatest extent possible. This 
is not only desirable but necessary. We realize this is hard- 
ly possible from Illinois to destinations in Indiana and 
Ohio, but it can be possible to trunk line without doing 
undue violence to the carriers. 

The proposed change in groups is not satisfactory and 
will cause us hardship without offsetting compensation and 
will not, in our opinion, accomplish much if anything for 
the carriers. 


Minimum Weights 


The creation of rates on 40, 60 and 80,000 Ib. mini- 
mums is an innovation in the domestic rate structure which 
requires comment and analysis in regard to what is now 
happening. 

Bulk bakery flour moving in Airslide cars today is 
loading between 95,000 Ib. and 105,000 Ib. The average 
loading of sacked bakery flour is in excess of 60,000 Ib. 
The 40, 45 and 50,000 Ib. cars are a small minority of 
the total and are the ones that would be penalized severely 
by the present proposals. 

The distribution pattern of grocery products is under- 
going a vast change. Most manufacturers are moving their 
production into distribution warehouses close to the area 
served, there to store and reship mixed cars direct to 
customers. 


Grocery products are packed in cases or bales and can 
load only up to 60,000 Ib. without undue crushing and 
breakage. Our average customer loading is about 52,000 Ib. 

The proposed minimums, if thought of in the incentive 
category, will not operate as an incentive to heavier load- 
ing. We do not believe the flour business lends itself to 
such type of pressure. 

Bakery flour is loading heavy today. The movement of 
grocery flour is heavy, close to 60,000 Ib. into the distrib- 
uting warehouses, which comprises two-thirds or more of 
the total haul. The movement outbound is lighter and 
would revert to the 40,000 Ib. minimum rates due to the 
storage in transit involved. 


It is very much to the advantage of the manufacturer 
to sell, load and ship the largest cars possible. Unfortunate- 
ly, we do not and cannot control this; the buyer controls, 
and he in turn is influenced by many things such as size, 
credit, warehouse space, et cetera. 

General Mills, Pillsbury and others appeared before 
you early in 1959 in connection with cake mix rates, and 
an adjustment resulted which we think and hope will hold 
this growing business to the rails. Flour was already held 
to the rails by transit, but we now see a high degree of 
jeopardy being raised by the 40,000 Ib. rates. 

Truck costs today, in many cases, are lower than the 
new cake mix rates. In cars including flour, which most 
of them do, the flour rates make it economically sound to 
keep cake mix on the rails. The substantial increases in 
the 40,000 Ib. flour level will change this if you insist upon 
class rates on the low minimum level. We sincerely believe 
a substantial part of our grocery business will go to the 
highways. 

We do not believe it proper or necessary for different 
minimums on flour, as we do not believe it possible to 
change all of the different buyers into something they are 
not. 

Credit Factor 

Credit is a most important factor that governs 
large a car a buyer can take. 

(Turn to RAIL RATE PROPOSAL, page 67) 
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A Milling Technology Feature 


Farinograph Curve Characteristics 


Of Milled Flours 


By R. K. Bequette, R. B. Potts and C. A. Watson 


Comparison of Brabender Rapid Test and 
Brabender Quadruplex Results with Those 
Obtained from the Buhler Experimental Mill 


Segregation of commercial lots of 
wheat on the basis of dough charac- 
teristics has been limited due to lack 
of a rapid, reliable and inexpensive 
method of preparing flours for testing 
with a recording dough mixer. 

Various methods of preparing crude 
flours and sifted wheat meals for 
testing in the mixograph and farino- 
graph recording dough mixers have 
been proposed (4, 5, 6, 7, 8).* None 
of these procedures have been widely 
accepted, although they have been 
used in selecting early generation hy- 
brid lines. 

In 1935 the Brabender Corp., Duis- 
burg, Germany, placed a small, auto- 
matic laboratory mill on the market 
(the Brabender Rapid Test mill). This 
unit, which employed two pairs of 
conical artificial mill stones and two 


*Numerical references are to the sources 
of literature cited, which will be found at 
the end of this article 


Faster Service for Mill and Elevator With 


plan-sifters, was designed primarily 
for rapid production of flour for far- 
inograph tests. Geddes and Aitkin (3) 
reported that to obtain satisfactory 
milling results with this mill, it was 
necessary to condition the wheats to 
a much higher moisture content than 
was required when the samples were 
milled with an Allis-Chalmers experi- 
mental mill. 

Flours from the Brabender Rapid 
Test mill were higher in ash and ab- 
sorption than were flours milled with 
the Allis-Chalmers experimental mill, 
but the corresponding Allis-Chalmers 
and Brabender Rapid Test flours were 
ranked in about the same relative or- 
der of strength by the farinograph. 
These workers did not correlate farin- 
ograph curve characteristics of the 
corresponding flours from the Bra- 
bender and Allis-Chalmers mills. 


Bottomley (2) compared flours from 


A correlation coefficient as used 
in the accompanying article, desig- 
nated by r, expresses the degree 
of relationship existing between 
two variables. A value of 0 means 
that there is no relationship be- 
tween the two variables while a 
value of | indicates a perfect re- 
lationship. The standard error of 
a mean difference (su) indicates 
the amount of error included in an 
average value due to errors in- 
volved in the various determina- 
tions. If two averages are signifi- 
cantly different, their difference 
will exceed twice the value of the 
standard error of a mean differ- 
ence. 


a commercial mill with those from the 
Brabender rapid test mill and found 
that protein content of the corres- 
ponding commercial and Brabender 
milled flours was approximately the 
same, although ash contents varied 
widely. Bottomley stated that farino- 
graph curves of the corresponding 
flours were similar in type, but the 
experimental flours gave a curve of 
less strength and stability than those 
of the commercially milled flours. 
Recently, C. W. Brabender Instru- 
ments, Inc., South Hackensack, N.J., 
introduced a small laboratory roller 
mill (the Brabender Quadruplex mill) 
designed to produce flour for farino- 
graph tests. There is no information 
available concerning the accuracy of 
farinograph curves made from flour 
obtained with the new Quadruplex 
mill. This study was undertaken to 
determine the relationship between 
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farinograph curve characteristics of 
flours milled on the Buhler experi- 
mental mill and those of correspond- 
ing flours obtained with the Braben- 
der Rapid Test and Brabender Quad- 
ruplex mills. 

Materials and Methods 

Fifty-eight samples of hard red 
spring wheat representing 10 varieties 
grown at six locations in Montana in 
1958 were used to determine the re- 
lationship between milling results and 
farfhograph characteristics of flours 
prepared with the Buhler and Rapid 
Test mills. 

The spring wheat varieties included 
Thatcher, Ceres, Centana, Rescue, 
Pilot, Selkirk. Lee, Chinook, C.I. 
13304 and C.I. 13242. A sample of 
each variety was obtained from ex- 
periment station plots at Bozeman, 
Havre, Sidney, Moccasin, Creston and 
Huntley, Mont. A 2,000 gram portion 
of each sample was milled on the 
Buhler experimental mill. A 500 gram 
portion of each sample was milled on 
a Brabender Rapid Test mill by the 
Pillsbury Co., Enid, Okla. The Rapid 
Test milled flours were returned to 
the Bozeman laboratory for moisture, 
ash and farinograph tests. 


Two of the samples contained in- 


sufficient wheat for 
Rapid test mill. 

Fifty-five samples of hard red 
spring wheat representing 11 varieties 
grown at five locations in Montana in 
1959 were used to determine the re- 
lationship between milling results and 
farinograph curve characteristics of 
flours from the Buhler and Quad- 
ruplex mills. These varieties included 
those just listed plus Canthatch. 

Samples were obtained from all of 
the experiment stations listed except 
Bozeman. A 2,000 gram portion of 
each sample was milled on the Buhler 
experimental mill. A 250 gram portion 
of each sample was milled on a Bra- 
bender Quadruplex mill. Moisture, 
ash, and protein contents of the Buh- 
ler and Quadruplex flours were deter- 
mined and a farinograph curve ob- 
tained from each flour. 


testing on the 


Wheat samples from small experi- 
mental plots are stored in paper bags 
for long periods of time and generally 
have a much lower moisture content 
than large commercial lots of wheat. 
Plot samples received by this labora- 
tory average approximately 8.5% 
moisture. Therefore, the samples are 
tempered 48 to 72 hrs. prior to mill- 
ing to permit uniform water penetra- 
tion. The penetration rate may be in- 


The authors are indebted to John W. Meyer, 
milling engineer, and George W. Schiller, 
chemist, the Pillsbury Co., Enid, Okla., for mill- 
ing samples on the Brabender Rapid Test mill 
and to C. W. Brabender, Brabender Instru- 
ments, Inc., for providing the Brabender Quad- 
ruplex mill used in this study. Mr. Bequette and 
Mr. Watson are assistant cereal chemists and 
Mr. Potts is wheat quality evaluation supervisor, 
Agronomy and Soils Department, Montana 
State College, Bozeman. 


creased by adding a wetting agent to 
the temper water. 

Dockage was removed from all 
samples prior to analysis. Samples to 
be milled on the Buhler experimental 
mill (model MLU-202) were scoured 
and tempered to 16% moisture with 
distilled water 72 hrs. prior to milling. 
An additional .5 to 1.5% water was 
added 30 min. before milling. 

Samples milled with the Rapid Test 
and Quadruplex miils were not 
scoured. Samples milled with the 
Rapid Test mill were tempered to 
15% moisture for 24 hrs. An addi- 
tional 1% water was then added and 
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the samples allowed to stand for an- 
other 24 hrs. before milling. 

Several chemists using the Braben- 
der Rapid Test mill reported person- 
ally that the same accuracy may be 
obtained by tempering to 16% with 
water containing a wetting agent 4 
hrs. prior to milling. 

It was necessary to establish a pro- 
cedure for conditioning wheats to be 
milled in the Quadruplex mill since 
this information was not available. 
The effects of tempering to different 
moisture contents on flour yield, flour 
ash, flour moisture, farinugcaph ab- 
sorption and farinograph curve char- 
acteristics of Thatcher and Ceres 
spring wheats milled with the Quad- 
ruplex mill are shown in Table 1. The 
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0.59 
0.56 
0.45 





7.0 
9.0 
13.0 
15.0 
13.0 





*Tempered overnight with distilled water containing | gram Tide/4 liters water. 


14% moisture basis. 


**Moccasin, 1959 crop; test weight, 51.7 Ib. 
+#Moccasin, 1959 crop; test weight, 55.5 Ib. 


farinograph curves are reproduced in 
Fig. 1. 

The samples were tempered 18 hrs. 
with distilled water containing a wet- 
ting agent. As the moisture content 
increased, flour yield and flour ash 
decreased while farinograph peak, 
stability and valorimeter increased. 
The 15% and 16% tempers resulted 
in curves having peak, stability, and 
valorimeter values very similar to 
those of flour milled from the same 
wheat sample with the Buhler mill. 


EXTENDING THE REACH OF 
THE AMERICAN FARMER 


Additional experiments (data not 
reported) showed that Quadruplex 
flours having curves similar to those 
from the corresponding Buhler milled 
flours could be obtained by tempering 
to 16% for 4-5 hrs. with distilled wa- 
ter containing a wetting agent. 
Sifters Supplied 

Two sifters were supplied with the 
Quadruplex mill. One sifter was 
clothed with a brass screen having 
openings of 225 micron diameter, the 
other with a bolting cloth having 257 
micron openings. The bolting cloth 
produced slightly higher flour yields 
and flour ash contents than the brass 
screen. However, flours from the two 
sifters produced similar farinograph 
curves. 

For the study reported in this pa- 
per, samples milled with the Quad- 
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ruplex mill were tempered to 16% 

moisture with distilled water contain- FIG.|. EFFECT OF TEMPER ON FARINOGRAMS 

ing a wetting agent (1 gram of Tide OF QUADRUPLEX FLOURS 

per 4 liters of water) 18 hrs. prior to 

milling. The brass screen was em- 

ployed. QUADRUPLEX MILL 
Flour yields were calculated as the 

percent of total products obtained as 

a straight-grade flour on an “as-is” 

moisture basis. : 
Moisture, ash, protein and farino- whe pan OD 

graph determinations were made ac- (%) 66,5 

cording to the methods of AACC (1). 

The farinograph was equipped with a 

50 gram mixing bowl and operated 

according to the Constant Flour 

Weight procedure. Statistical analysis 

were made according to the proce- 

dures outlined by Snedecor (9). 


EXPERIMENTAL RESULTS 
Brabender Rapid Test Mill 

Spring wheat samples from the 
1958 crop used to study the relation- 
ship between results obtained with the 
Rapid Test and Buhler mills repre- 
sented a wide range of quality char- 
acteristics. Test weights varied from 
56.5 Ib. to 63.3 lb. per bushel, while 
protein content of the Buhler flours 
varied from 11.8% to 16.4%. Farino- 
graph absorption of the Buhler flours 
varied from 60.0% to 72.5%; farino- 
graph peaks varied from 3.5 min. to 
10.0 min.; and farinograph stability 
values varied from 2.0 min. to 17.0 
min. 

A comparison between Buhler and 
Brabender Rapid Test mills for mill- BUHLER MILL 
ing, analytical and farinograph char- a eae 
acteristics is given in Table 2. Flour ea a gs: HTT 
yields obtained with the Brabender 
Rapid Test mill averaged significantly 
lower (6.3%) than those obtained with 
the Buhler mill. Flours milled with 
the Rapid Test mill were not as re- 
fined as the Buhler flours. This is re- 
vealed by significantly higher (.25%) 
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ash contents. There was no consistent 
relationship between flour yields ob- 
tained with the two mills, or between 
ash content of the two types of flours. 

Farinograph absorption of the Ra- 
pid Test flours averaged significantly 
higher (1.6%) than the Buhler flours. 
Absorption of the Rapid Test flours 
was significantly related to the ab- 
sorption of the corresponding Buhler 
flours (r = 0.72**). A scatter diagram 
revealed that absorption values ob- 
tained on flours milled in the Rapid 
Test mill correctly placed the samples 
having very high or very low absorp- 
tion, but did not give a reliable indi- 
cation of the absorption of flours fall- 
ing between these extremes. 

Farinograph curves of the Braben- 
der Rapid Test flours were somewhat 
weaker than farinograms of the cor- 
responding Buhler flours as evidenced 
by significantly lower average peak, 
stability and _ valorimeter values. 
Flours milled with the Buhler had a 
greater variation in curve character- 
istics than the Rapid Test flours. Typi- 
cal curves obtained on Rapid Test 
flours and the corresponding Buhler 
flours are shown in figure 2. 

Peak, stability and valorimeter val- 
ues of the Brabender milled flours 
were sufficiently accurate to permit 
classification of wheats as weak, me- 
dium or strong. The correlation co- 
efficients shown in Table 2 indicate 
that stability values of Rapid Test 
milled flours gave a better estimate 
of the dough strength of the corre- 
sponding Buhler flours than peak 
M.T.I., or valorimeter values. 

The relationship between M. T. I. 
values was poorer than for peak, sta- 
bility or valorimeter values. This could 
be due to the error involved in tak- 
ing the M. T. I. reading on curves 
obtained with the 50 gram mixing 
bowl. 

Although the authors did not oper- 
ate the Brabender Rapid Test mill, the 
information available indicates that 
the mill must be cleaned with con- 
siderable care to prevent sample mix- 
ing, and that one should not attempt 
to mill a sample containing less than 
300 grams of wheat. The grinding rato 
for samples used in this study varied 
from 83 grams to 125 grams min. 


Brabender Quadruplex Mill 

The 1959 spring wheat samples 
used to compare the Buhler and Bra- 
bender Quadruplex mills had a wider 
range in test weight, were more vari- 
able in flour yields, ash, and protein, 
and were less variable in farinograph 
absorption and curve characteristics 
than the 1958 samples milled with the 
Barbender Rapid Test Mill. Test 
weight of the 1959 crop samples 
varied from 51.3 lb. to 62.5 Ib. bu. 
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Protein content of flours milled with 
the Buhler ranged from 10.9% to 
17.5%. Farinograph absorption of the 
Buhler flours varied from 59.0% to 
67.5%; tarinograph peaks from 4.0 
to 14.0 min, and stability values from 
3.0 min. to 34.0 min. 

A comparison between Buhler and 
Brabender Quadruplex mills for mill- 
ing, analytical and farinograph char- 
acteristics is given in Table 3. Flour 
yields obtained with the Quadruplex 
averaged 8.1% lower than the sam- 
ples milled with the Buhler mill. The 
Quadruplex flours were not as refined 
as those milled with the Buhler, as evi- 


denced by a significantly higher aver- 
age ash content (.11%). 

There was no consistent relationship 
between flour yields obtained with the 
two mills, although flour ash content 
of the two types of flours was signifi- 
cantly correlated (r=0.68**). Wheats 
which produced extremely high or low 
ash content flours when milled with 
the Buhler could be identified using 
ash data obtained on flours milled 
with the Quadruplex mill. 

Protein content of the Quadruplex 
flours averaged significantly higher 
(.5%) than the Buhler flours, but the 
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| the grinding rate varied from 
| grams to 25.0 grams min., and aver- 


| than 98.5%, 
| counted for by loss in moisture. 


protein content of the two types of 
flours was closely related (r=0.98**). 

Farinograph absorption of flours 
milled with the Quadruplex averaged 
higher (.6%) than the corresponding 
Buhler flours. There was a significant 
relationship (r=0.78**) between the 
absorptions of the two types of flour 
and it was possible to identify sam- 
ples having extremely high or low ab- 
sorption using farinograph absorption 
data obtained from flours milled with 
the Quadruplex mill. 

The peak, stability and valorimeter 
values of flours milled with the Quad- 
ruplex were sufficiently accurate to 
permit classification of wheat accord- 
ing to farinograph curve characteris- 
tics. Farinograph curves of the Quad- 
ruplex flours were very similar to 
curves of the corresponding Buhler 
flours. The peak, stability and valor- 
imeter values obtained on the Quad- 
ruplex flours were a good estimate of 
these values of the corresponding 
Buhler flours and a better estimate 
of the dough strength of the corres- 
ponding Buhler flour than M. T. I. 
values. 

The Quadruplex mill increased the 
efficiency of labor utilization within 
the laboratory. It was possible for one 
person to operate the mill at almost 
capacity while operating the 
Buhler experimental mill, or while 
preparing samples for milling, etc. If 
the mill were positioned near a farino- 
graph, one person could operate both 
at full capacity. 

The feed gate on the Quadruplex 
was left fully open at all times, and 
15.6 


aged 20.8 grams min. for the 55 sam- 
ples used in the study reported in this 
paper. Less than 2 min. were required 
to clean the mill and empty the draw- 


ers in preparation for the next sam- 


ple. Sample recovery was seldom less 
with part of the loss ac- 


Summary and Conclusions 
Fifty-eight samples of hard red 
spring wheat grown in Montana in 
1958 were used to determine the re- 
lationship between milling results and 
farinograph characteristics of flours 


In a_ similar 
study, 55 samples of hard red spring 
wheat grown in Montana in 1959 were 


| used to determine these relationships 


etween the Brabender Quadruplex 
and Buhler mills. 

Flour yields obtained with the Bra- 
bender Rapid Test and Brabender 
Quadruplex mills averaged lower, and 
were not related to flour yields ob- 
tained with the Buhler experimental 


| mill. The flours produced by the Bra- 
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THIS IS PFIZER BI-CAP 


THE ORIGINAL ENRICH- 
MENT CONCENTRATE. 


MILLERS HAVE USED IT 
WITH COMPLETE CONFI- 
DENCE AND SATISFAC- 
TION FOR MANY YEARS. 


TODAY, THIS TRADI- 
TIONALLY FINE PRODUCT 
—NOW IMPROVED AND 
BETTER-THAN-EVER— 
CONTINUES TO WIN 
NEW ACCEPTANCE. 


Here are five reasons why many processors think first of Pfizer BI-CAP when they think of flour enrichment concentrates: 
1. EVEN DISPERSION—The uniform-size particles flow readily and smoothly. 2. EXCELLENT STABILITY—All forms of BI-CAP 
are made with thiamine mononitrate for better Vitamin B, stability. 3. TWO STRENGTHS—Single and double strength are available, 
for feeding to either a fast or slow flour stream. 4. UNIFORM BULK—BI-CAP is milled to minimum variation. 5. LIGHT COLOR— 
BI-CAP is formulated with a new type of riboflavin which gives it a lighter color and overcomes unsightly riboflavin agglomeration. 
@ The BI-CAP line includes: BI-CAP Flour Enrichment Mixtures —types AM (single 


Science for the world’s well-being 


P : - : ‘ for the Food Industry 
Whole Cornmeal Enrichment, BI-CAP Degerminated Cornmeal Enrichment, and BI-CAP (és Over @ Contury 


strength) and CM (double strength), BI-CAP Bolted Cornmeal Enrichment, BI-CAP Quality Ingredients GED 


Rice Enrichment. Write for full information about all Pfizer enrichment concentrates. 


CHAS. PFIZER & CO., INC. CHEMICAL SALES DIVISION, 630 FLUSHING AVE., BROOKLYN 6, N.Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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bender mills were not as refined as 


the corresponding Buhler flours as evi- FIG.2. TYPICAL FARINOGRAMS OF 
denced by significantly higher ash con- 


tents. Ash contents of flours milled CORRESPONDING BUHLER AND RAPID TEST 
with the Rapid Test mill were not cor- é MILLED FLOURS 


related with ash contents of the cor- 
responding Buhler flours. 

However, wheats which produced 
extremely high or low ash content BUHLER MILL RAPID TEST MILL 
flours when milled with the Buhler 
could be identified using ash data ob- 
tained on flours milled with the Quad- 
ruplex. 

It was possible to identify samples 
having extremely high or extremely 
low farinograph absorption using ab- : 
sorption data obtained from flours , wr Tite : a as 
milled with the Quadruplex or Rapid 5 AoE ES ch CARR . + an re 
Test mill. <¢ 2 ne Vt Mm) 3,0 

The Brabender Rapid Test mill : 
must be cleaned with considerable 
care to prevent sample mixing, and 
it requires a larger sample of wheat 
than the Quadruplex. However, the 
grinding rate is approximately 5 times 
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Comparison Between Buhler and Brabender Rapid Test Mills for Milling, Analytical 


nitgon St § MILLING Co. 


Standard Corre- WICHITA 
—Buhler mill— Mean error of mean lation MOUNDRIDGE AND MARION 


Minimum Maximum Buhler Rapid test difference coefficient 
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Flour yield (%) ' 75.4 72.7 0.13 
Flour asht (%) - 0.54 0.44 


Absorption? (%) ; 

Peak (minutes) ; ; a 6.0tF 
Stability (minutes) i ‘ 3 6.247 
M. T. |. . J . 58.9 
Valorimeter Y a g 60.8tt 


0.72** 
0.84** 
0.91** 
0.79** 
0.97** 


‘ 0.23 
Flour protein? (%) i 16.4 14.4 SERVI 
Farinograph: 





*55 samples of 1959 crop hard red spring wheat. 
*14% moisture basis. 
ttMean of rapid test mill significantly different (0.01% level) 
by t-test. ‘ Chicago 
**Significant at 0.01% level. Rouse City ee Samneee 
Omaha Houston 
Minneapolis Ft. Worth 
ae Portland 
Toledo Phoenix : 
TABLE 3 Coiumbus San Francisco 
Norfolk Los Angeles 
Comparison Between Buhler and Brabender Quadruplex Mills for Milling, Analytical Nashville Vancouver, B.C. 
and Farinograph Characteristics* Louisville Winnipeg, Man. 
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Minimum Maximum Buhler Quadruplex difference coefficient — L E VAT oO R Ss 
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IDEAS 
PRODUCTS 


This reader service department an- 
nounces the development of new and 
improved products, new services and new 
literature offered by manufacturers and 
suppliers. Claims made in this department 


are those of the firm concerned. Use the 


SERVICES 


accompanying coupon to obtain the de- 
sired information. 


Dry-Flow Meter 


Industrial Processes, Inc., now is 
marketing what it reports as a low- 
cost, precision device named the IPI 
dry-flow meter to supply the milling 
industry’s need for an accurate meth- 
od of weighing and metering a wide 
range of dry-flowing materials without 
interrupting flow. It is claimed that 
efficiency and reliability of the new 
meter have been proved with a full 
year of operational testing, with ac- 
curacy tests showing variance confined 





to a maximum of 1%, plus or minus. 
Frank R. Ofner, president of the firm, 
states that the meter is not intended 
to substitute for beam scales, but 
rather to provide continuous, instan- 
taneous or recallable stream-flow data 
and a low-cost approach to complete 
automation of dry-flow bulk processes. 
The meter operates on an impact prin- 
ciple, translating stream flow specific 
gravity into electrical current via a 
new type of electronic transducer. Op- 
tional instruments also are available. 
Circle No. 4523 
on Reply Form for Details 


Booklet on Efficiency 


A special report on efficiency in all 
phases of shipping and warehousing 
has been made available in a free 
booklet entitled “100 Ways to Save 
Money in Packing, Shipping, and 
Stockroom Operations.” The _ bro- 
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chure, prepared by Manpower, Inc., 
contains time and money-saving tips 
on general administration, packing, 
shipping, packaging, warehousing and 
public warehousing. An informational 
guide for plant and warehouse super- 
intendents, purchasing agents, and 
stockroom supervisors, the booklet has 
valuable pointers on equipment, em- 
ployee and administrative problems. 
“The 100 suggestions have been 
gathered with the help of many Man- 
power customers, experts in the pack- 
ing and shipping industry and from 
experiences gained through serving 
most of the country’s leading indus- 
tries,” Elmer L. Winter, Manpower 
president, points out in the introduc- 
tion. 
Circle No. 4524 
on Reply Form for Details 


Bag Holder Bulletin 


A bulletin (No. 0259) describing its 
“Universal” bag holder, designed for 
fast and simple operation, is offered 
by Richardson Scale Co. Available for 
either manual or air-operation, these 
units will hold burlap, cotton, paper 
or lined bags without danger of slip- 
ping. Gusset-grips make them espe- 
cially suitable for multiwall paper bags 
with gussets. Eight pictures illustrate 
the grip action of the bag holders in 
open and closed positions. Also pic- 
tured is an air control unit for the 
Universal air-operated bag holder and 
a slip-on spout for manual filling of 
small bags. A reference table lists the 
10 sizes of the bag holders and sizes 
of bags adaptable to each. The bul- 
letin includes a three-view engineering 
drawing of a Universal air-operated 
unit. 

Circle No. 4525 
on Reply Form for Details 


Faster Bag Sewing 


The development of a sewing at- 
tachment to simplify and speed clo- 
sure of multiwall paper shipping bags 
has been announced by Bemis Bro. 
Bag Co. The “Sew-Rite” attachment, 
which is mounted on the sewing ped- 
estal, permits the bag to adjust itself 
properly before engaging the sewing 
machine. It is said to consume less 
operator time by actually carrying the 
bag to the sewing machine, and re- 
duces thread and needle breakage due 
to improper handling of the bag dur- 


ing the sewing operation. An operator 
simply guides the filled bag into the 
co-acting V-belts of the “Sew-Rite.” 
From that point, the bag is auto- 
matically fed into the sewing machine. 
The operator is free to grasp and lead 
the next bag into the attachment. The 
“Sew-Rite” enables the sewing ma- 
chine to effect a neater and more se- 
cure closure than by direct feed meth- 
ods and allows an inexperienced oper- 
ator to obtain high efficiency on the 
packaging line, states Bemis. 
Circle No. 4526 
on Reply Form for Details 


Insect Control 


The Huge’ Co., Inc., has issued a 
brochure featuring its Excelcide insec- 
ticides, rodenticides, applicating 
equipment and preventive methods of 
control. The booklet demonstrates the 
method of residual insecticidal appli- 
cation, explains the insecticides and 
the applicating equipment and the 
method to provide for best insect con- 
trol results. It also elaborates on space 
spraying-fogging equipment, proce- 
dures and materials for every type of 
control requirement. There is a page 
outlining the complete Excelcide ro- 
dent control program and an explana- 
tion of additional insect control weap- 
ons, including a complete program 
for flying insects both inside and out- 
side a plant. 

Circle No. 4527 
on Reply Form for Details 


‘Slipmonitor’ to Cut 
Hazard of Fire 


The “Slipmonitor,” a device to op- 
erate an alarm when fire or explosion 
hazards are present in grain terminal 
elevators, is offered by Meltronics, 
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Inc. The device can be installed with- 
out modification to the leg belt or 
housing in order to maintain contin- 
uous “watch” over belt speed. When 
belt slip reaches a preset point, nor- 
mally 20% of regular speed, “Slip- 
monitor” will operate lights or bells 
as a warning—or it can be used to 
shut down the drive motor. The manu- 
facturer claims that ease of installa- 
tion is one important feature because 
of the fact that no connection is made 
to the idler pulleys or the actual belt, 
making “Slipmonitor” dependent only 
on belt speed and not motor current. 
Circle No. 4528 
on Reply Form for Details 


Heavy Duty Scales 


A line of platform-type bench scales 


for heavy duty, general purpose 
weighing operations is now available 
from the Exact Weight Scale Co. Type 
9600 scales are specially designed to 
provide continued accuracy under 
conditions of prolonged industrial us- 
age. They are engineered with a mini- 
mum of moving parts for mainte- 
nance-free operation. Overload and 


bumper springs guard against exces- 
sive shock in loading and unloading. 
An adjustable hydraulic dashpot con- 
trols weighing speed over a wide 
range for fast accurate performance, 
it is claimed. Scales in any of four 
different capacities are available: 50 
lb. with 1 oz. graduations; 100 Ib. with 
2 oz. graduations; 200 lb. with 4 oz. 
graduations, and 300 Ib. with 8 oz. 
graduations. 
Circle No. 4529 
on Reply Form for Details 


Flour Pilot Plant, 
Refining Unit 

A pilot plant and refining unit for 
impact milling and separation of fine 
and coarse fractions from flour, which 
will operate either separately or to- 
gether as an integrated unit, are being 
offered by Sturtevant Mill Co.’s grain 
processing division. The pilot/produc- 
tion unit is capable of handling up to 
50 cwt. hourly of flour or other grains 
and can be used for research and ac- 
tual production in small quantity mills 
or for special, small quantity flours for 
larger mills. Sturtevant will offer the 
pilot/production system as a “pack- 
age.” It can be specifically a grinding 
system, specifically a classification 
system, or an integrated grinding- 
classification system. Sturtevant will 
not only supply the equipment but 
also a qualified engineer, if desired, 
to start up the installation and instruct 
the miller in its operation. 

Circle No. 4530 
on Reply Form for Details 


Moisture Removal 


A technical information bulletin 
(M-2601A) about the use of “Hum-I- 
Dri-Cocoons” to eliminate excessive 
moisture in grain storage operations 
is available from Speco, Inc. Intended 
as a guide to elevator and other stor- 


age officials, it contains full details as 
to cocoon placement and moisture 
collection. Results of one year’s use in 
a leading elevator are presented in 
tabular form. “Hum-I-Dri” is said to 
absorb moisture up to 10.28 times its 
own weight. It is also claimed to repel 
moths, destroy certain insects and act 
as a deterrent to mildew. 

Circle No. 4531 

on Reply Form for Details 


All-Steel Building 


The “Spartan,” an all steel, econ- 
omy building, has been developed by 
Martin Steel Corp. and is said to be 
adaptable for the miller and the ter- 
minal and elevator operator, among 
others. The structure, claims the man- 
ufacturer, is fireproof, rust-resistant, 
weather-tight, fully functional and 
rodent-proof. The building has flexi- 
bility of design to permit a wide range 
of uses, including general warehous- 
ing, plant production, office space or 


other purposes. A wide array of sizes 
is available to suit individual require- 
ments. It is available in widths of 12 
ft. multiples enabling buildings up to 
72 ft. in width. Lengths start at 32 ft., 
coming in multiples of 16 ft. to give 
any desired length. There are three 
basic heights of 10, 12 and 14 ft., plus 
any combination of sliding and walk- 
in doors, skylights, windows and venti- 
lators. 
Circle No. 4532 
on Reply Form for Details 
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Hopper Level Switch 


A compact, explosion-proof switch 
to control the level of material in bins, 
hoppers or chutes has been developed 
by Syntron Co. It is a 7-in. diameter 
model which the manufacturer says 
does not require a special adapter ring 
for mounting because it may be 
mounted directly through the surface 


co 


} 
t wo a or | 


of the bin. Syntron claims that the 
switch is ideal for small hoppers be- 
cause it is not bulky, therefore requir- 
ing less space. The unit has one con- 
trol switch for operating a relay or 
feeding device and it also can be 
equipped with two switches for oper- 
ating a number of relays or devices 
which may be included in the process. 
Circle No. 4533 
on Reply Form for Details 


Weatherproof Coating 


Tropical Paint Co. has introduced 
“Tropilume,” an  aluminum-asphalt- 
asbestos coating said to be useful in 
coating such structures as grain eleva- 
tors and storage bins. The coating is 
brushed directly on without priming. 
It is claimed to reflect the sun’s rays 
and to form a lasting bond with con- 
crete, brick or bituminous surfaces. 
As soon as applied, bright aluminum 
particles rise to the surface to form 
an attractive finish with reflective prop- 
erties reducing inside temperatures 
to cut spoilage from mold or insect 
damage. 

Circle No. 4534 
on Reply Form for Details 


AMFLOW Described 


Descriptive literature on AMFLOW, 
the automatic process for continuous 
fermentation and mixing available 
from the bakery machinery division 
of American Machine & Foundry 
Co., has been compiled into a two- 
color brochure. The material deals 
with savings and product improve- 
ments possible with AMFLOW over 
conventional breadmaking methods. 


Circle No. 4535 
on Reply Form for Details 


Bolting Cloth Table 


H. R. Williams Mill Supply Co. is 
offering to millers without charge a 
comparative table of bolting cloth for 
quickly determining the percentage of 
open and mesh areas for the fabrics 
and materials in use. The table, made 


of sturdy tag board, has a card con- 
taining the necessary figures which 
slides up and down in the slot of an 
envelope, using the same principle of 
matching numbers as most standard 
proportion rulers. 


Circle No. 4536 
on Reply Form for Details 
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Know and Control Quantities 
Of Dry-Flowing Bulk 
Materials Exactly 


The IP! Dry-Flow Meter is a precision 
device that accurately measures the 
bulk volume, by weight, of dry-flow- 
ing material—while it is flowing. Now 
you can set and control your dry-flow 
process for maximum efficiency and 
quality control. You can: blend accu- 
rately, save premium raw materials, 
recover a larger percentage of pre- 
mium products, effect better process 
controls and thus produce greater 
yields—with the IPI Dry-Flow Meter. 


Measures Any Material 


While they are not intended as a sub- 
stitute for scale-beam weighers, ‘IPI’ 
Dry-Flow Meters accurately measure 
bulk flow volume in unit weights, of 
materials such as: any type of grain, 
break-stock, bran, shorts, middlings, 
flour (even corn flour), wheat germ, 
wheat starch, semolina, durum granu- 
lars, tailings, screenings, pellets, pellet 
fines, crumbles, or any other dry-flow- 
ing bulk materials. 


Automatic Controlling of 
Bulk Flow 


The accurate information provided by 
IPA Dry-Flow Meters allows precise 
manual control of bulk flow volume 
by weight and—for the first time—pro- 
vides a low-cost device needed for a 
complete automated system involving 
dry-flow bulk processing. 


Under normal accuracy, IPI Dry-Flow 
Meters have been proved accurate 
to ‘within +1% over the full range. 


Applications 


You will find IPI Dry-Flow Meters in- 
valuable for evaluating and control- 
ling flour mill performance in these lo- 
cations: Wheat being fed to tempering 
process, to pre-break and/or first 
break, patent flour stream, first clear 
flour, second clear flour, all by-prod- 
uct feeds and the key process streams 
—breaks, middlings, sizings, tailings, 
low grades and purifiers. 


In the feed mill: Feed to hammer mills, 
crumble stream from sifter, fines from 
crumble sifter and pellet stream from 
pellet mill. 


And: Interminal and country elevators, 
rice mills and bakeries. 


NOW... Accurate 





DIRECT READING [~UUUey 
RECORDING & TOTALIZING #3333333 HHH 
AUTOMATIC CONTROL al 


of any dry-flowing 
bulk materials 


Economical to Install Low Initial Cost 
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A Milling Technology Feature 


Public Enemy No. 1: Confused 
Flour Beetle Has Been Causing 
Trouble Since Pharaohs’ Time 


By RICHARD T. COTTON 


The confused flour beetle is small 
in size, but his tiny brown body con- 
tains an insatiable appetite that has, 
in part, pushed the cost of producing 
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high grade U.S. flour to an all-time 
high. 

To hold him in check requires an 
annual cost in fumigants, sprays and 
man hours of labor that is difficult 

to check. The 
quantity of cereal 
products actually 
consumed and the 
value of the mer- 
chandise which 
he renders unfit for 
human consump- 
tion each year also 
are hard to check 
—but the beetle’s 
activities certainly 
rate him as the in- 
dustry’s No. 1 public enemy. 


Richard T. Cotton 
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The most important source of in- 
sect infestation in the flour mill is 
the grain used in the manufacturing 
process. With bumper wheat crops 
and large increases in stocks of grain 
carried in reserve, the insect problem 
has become increasingly serious, and 
the difficulty of obtaining a sufficient 
quantity of insect-free milling wheats 
has increased. 

Stocks of 1,876 million bushels of 
wheat stored in all positions on Jan. 
| of this year were the largest of rec- 
ord for that date, 3% larger than the 
previous year and 57% above aver- 
age. These large carryover stocks add- 
ed to an annual production of around 
1 billion bushels require the use of 
several million gallons of heavier-than- 
air fumigants or their equivalent to 
prevent losses from insect attack. 

Only a portion of these stocks are 
used by the milling trade. However, 
the cost of treating them is an appre- 
ciable tax which must be added to 
the cost of producing insect-free flour. 


Methods Changed 


Methods of combatting the con- 
fused flour beetle have changed with 
the times. Not too many years ago 
millers depended on an annual fumi- 
gation, which reduced the flour beetle 
population in the mill and warehouse 
to a low level for the time being but, 
which did not prevent infestations 
from building up again to a danger- 
ous level within a few months. It was 
not uncommon to recondition flour by 
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Dr. Cotton, author of the book “Pests of Stored 
Grain and Grain Products,” will be a regular 
contributor to THE Northwestern MILLER. He re- 
tired recently from the U.S. Department of Agri- 
culture after a distinguished career and he is 
devoting his spare time to writing, lecturing and 
consultation work. He was a member of the sani- 
tation committee of the Association of Operative 
Millers until his retirement in 1957. 


bolting it to remove flour beetle in- 
festation before shipment. Returned 
infested stocks were reconditioned in- 
stead of being disposed of as feed. 
The necessity of producing uncon- 
taminated and insect-free flour which 
will meet the high standards of purity 
demanded in modern times requires 
vigilance on the part of the miller, 
strict sanitation, and a program of in- 
sect prevention and control which will 
hold the insect population at or near 
the vanishing point throughout the 
year. To see that the program is car- 
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ried out should be the responsibility 
of a well ..ained man assigned to the 
task. 

Surveys have shown that flour 
beetles of the genus Tribolium com- 
prise nearly 85% of the insect popu- 
lation of flour mills. Four species of 
the genus Tribolium occur in the U.S. 
However, only the confused flour 
beetle and the red flour beetle are 
abundant enough to be of importance 
to the miller. While these two beetles 
may be found in flour mills in all parts 
of the country, the confused flour 
beetle is the predominant species. The 
red flour beetle is more tropical and 
more abundant in flour mills in the 
South than elsewhere. It is the con- 
fused flour beetle with which the mill- 
er is most concerned. 

The confused flour beetle, Tribo- 
lium confusum was described and 
named by Jacquelin Du Val in 1868. 
He gave it the specific name of con- 
fusum because for years it had been 
confused with the red flour beetle T. 
castaneum, described by Herbst in 
1797, and which it resembles so close- 
ly that a magnifying glass is needed 
to distinguish between the two species. 
Troublesome Long Ago 

Although the confused flour beetle 
was described and named less than 
100 years ago, it was undoubtedly 
troublesome in the time of the Phar- 
aohs, at least 4,000 years ago. Speci- 
mens of flour beetles have been taken 
from jars of grain found in Phar- 
aonic tombs of the 6th dynasty (about 
2,500 B.C.). At that time commerce, 
the only means by which this insect is 
distributed, was restricted to the Med- 
iterranean region and Southern Asia. 
So presumably, the flour beetle origi- 
nated in the general region comprising 
India, Southwestern Asia and _ the 
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eastern Mediterranean lands. It was 
unknown on the American continent 
before the coming of Columbus. How- 
ever, in the days of sailing vessels, 
grain and other articles of food were 
invariably swarming with insects at 
the end of long voyages, and there is 
little doubt that supplies of food 
brought to North America by the 
colonists were heavily infested with 
flour beetles and other insects. 


It is characteristic of the confused 
flour beetle that the adults are long 
lived, the rate of reproduction is high, 
and generations are comparatively 
short. A Canadian entomologist, H. E. 
Gray, has calculated that the progeny 
of a single pair of confused flour 
beetles could exceed a million in 150 
days. An abundance of food and fav- 


.orable conditions of temperature and 


relative humidity are the factors need- 
ed to insure rapid increase of a flour 
beetle population. 

The confused flour beetle is unable 
to fly, so it is dependent upon man to 
transport it from one place to another. 

It is undoubtedly brought into the 
flour mill by the miller himself. When 
infested grain is brought into the mill, 
it is likely to cause contamination 
throughout the mill. Grain cleaning 
machinery now in use does not com- 
pletely remove all insect life. Adults 
of the confused flour beetle have been 
found to pass unharmed through the 
first three breaks, and partly grown 
larvae have survived passage through 
the first three middling rolls. Eggs of 
this species are so small that many of 
them survive passage through the low 
grade flour rolls. When these eggs 
hatch, infestations may quickly reach 
serious proportions in all streams of 
the milling unit. 

The confused flour beetle is an 
adaptable creature. It prefers to breed 
in flour rich in vitamins. Yet it is 
capable of breeding in all fractions of 
the wheat kernel and in flour com- 
pletely devoid of moisture. In the flour 
mill it will breed in any location where 
accumulations of flour, grain or other 
milling stock remain undisturbed. The 
female adults lay on the average 400 
or 500 eggs each, which hatch and 
pass through the various develop- 
mental stages until the adult form is 
attained in about six weeks. The 
beetles themselves may live for a year 
or more. Some individual specimens 
have been observed to live over three 
years. 


Prevention, Control 

To combat this insect, a well or- 
ganized program of prevention and 
control must be put into effect. Mill- 
ing wheats must be selected which are 
as nearly free from infestation as pos- 
sible. As an added precaution, centri- 
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MEET THE ENEMY 


(Adults, larvae, pupae of the 
Confused Flour Beetle) 


fugal force can be used to advantage 
to destroy infestation in both dry and 
tempered wheat. Efforts should be 
made to eliminate breeding places 
which may exist in the mill. Double 
floors or walls provide harborage for 
beetles where flour dust and waste 
grain accumulate and are difficult, if 
not impossible, to remove. Poorly de- 
signed milling units also create prob- 
lems. 


Danger spots are elevator boots, 
conveyors for flour, grain or dust, con- 
veyors on reels and purifiers, dead 
spouts and conveyors, dust collecting 
systems in general and the bottom and 
idle sections of certain types of sifters. 

Redesigning milling equipment or 
replacing it with modern machinery 
will do much toward eliminating static 
accumulations of milling stock in 
which breeding of the flour beetle may 
occur. A pneumatic conveying system 
for milling stock will solve many 
problems of keeping a mill clean and 
insect free. Systematic sanitation uti- 
lizing vacuum, mechanical floor 
sweepers, judiciously used compressed 
air jets and contact sprays is neces- 
sary. 

An active control program of local 
fumigation of milling units at regular 
intervals, followed by removal of the 
fumigated stock, should be inaugur- 
ated. Since the flour beetle reproduces 
at a faster rate when mill tempera- 
tures are high, the frequency of fumi- 
gation treatments will depend upon 
the season and the geographical loca- 
tion of the mill. The average mill will 
require from 10 to 20 local fumiga- 
tions a year. Those in the South re- 
quire the more frequent applications. 

There are many different types of 
local fumigants available to the mill- 
er. All will give excellent results if 
applied properly and in_ sufficient 
quantity. They include chloropicrin 
and various mixtures containing car- 
bon tetrachloride, ethylene dichloride, 
ethylene dibromide, or methyl brom- 
ide. For best results they should be 
used according to directions of the 
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manufacturer. It is estimated that the 
average mill will require about 200 
gallons annually of a standard carbon 
tetrachloride-ethylene dichloride mix- 
ture or its equivalent per 1,000 sack 
capacity. Naturally, smaller quantities 
of the more toxic mixtures containing 
methyl bromide and ethylene dibrom- 
ide would be required. 


General Fumigation 

Many mills have completely elim- 
inated the general fumigation, since 
in the modern, well-designed, concrete 
mills a regular schedule of local fum- 
igation followed by clean out of the 
fumigated units can be depended upon 
to hold the insect population at or 
near the vanishing point. In the case 
of old wooden mills which are more 
difficult to keep clean, a general fumi- 
gation with HCN, methyl bromide, or 
chloropicrin once a year, should be 
used to supplement the local fumiga- 
tion program. 

If the practice of blending flour is 
followed and it is necessary to obtain 
stocks of flour from other mills, it is 
essential that only flours which have 
been found to be free from insect 
contamination be used. These stocks 
should be run through high speed 
sifters and then a treating machine 
using centrifugal force. Overs from 


the sifters should also be treated with 
centrifugal force before being spouted 
to feed. 

As a final precaution against flour 
beetle infestation in the mill, centrif- 
ugal force machines should be used 
in conjunction with sifters for treat- 
ing the finished flour. The centrifugal 
force machines can be installed direct- 
ly in the top of packer bins, or outlet 
spouts can be directed to one or more 
bins as desired. 

The confused flour beetle probably 
can never be eradicated. But the miller 
can make certain that milled cereal 
products leave the mill in an insect- 
free condition. « 


KELLY « ERICKSON ¢ JONES 
COMPANY 
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COMMENTARY 


May wheat flour output by Cana- 
dian mills showed a slight rise over 
April and held just about steady with 
May of 1959. It dipped somewhat 
sharply from the 10-year May average 
(1950-59), 

Production for the month was 3,- 
253,000 cwt. compared with 3,141,- 
000 cwt. in April, a rise of 4%. it 
was close to the May, 1959, offtake 
of 3,239,000 cwt., but 9% below the 
10-year average of 3,586,000 cwt. 

In the May production figure, On- 
tario winter wheat flour amounted to 
212,000 cwt. against 208,000 cwt. for 
the comparable month of last year. 

Taking the August-May crop year 
figures, total production reached 33,- 
498,000 cwt. compared with 33,130,- 
000 cwt. for the equivalent months of 
the previous crop year. 

Mill operations during May aver- 
aged 76.6% of capacity computed on 
a 25-day working period and a daily 
capacity of 170,000 cwt. Mills oper- 
ated at 74.1% of their combined rated 
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capacity in April, again for a 25-day 
period. 

Millfeed production in May reached 
56,000 tons, 4% over the 53,000 tons 
in the comparable month of 1959. 


Crop Outlook Good, 
But Rains Needed 


Crop prospects look pretty good, 
but general rains are needed urgently 
in all three provinces if the situation 
is to remain that way. Heavy growth 
has drawn extensively on moisture re- 
serves even where supplies were gen- 
erous — and scorching temperatures 
during July have drained moisture 
supplies severely, setting back crops in 
some areas. 

Areas where the outlook is the 
poorest generally cover a portion of 
western Saskatchewan, east-central 
and southern regions of Alberta. 

Early-sown grains were deep root- 
ed, in contrast with late crops which 
have a poor root system and can be 
expected to suffer from any prolonged 
head. 

Wheat is fully headed and some 
early fields, chiefly in Saskatchewan 
and Alberta, are starting to change 
color. Barley and oats vary greatly in 
stages of development, with late crops 
barely in shotblade, while early stands 
are fully headed. 

Wheat Board Sets 
1960-61 Payments 

Western farmers will receive an 
initial price of $1.40 bu., basis No. 1 
Northern wheat in store Fort William- 
Port-Arthur, or Vancouver, through 
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the Canadian Wheat Board in the 
1960-61 crop year which begins Aug. 
1. It’s the same initial price that has 
been applicable in every crop year 
since 1959, 

Initial prices for basis grades of oats 
and barley also will be unchanged at 
60¢ bu. for No. 2 CW oats and 96¢ 
for No. 3 CW six-row barley, both on 
a basis in-store Fort William-Port 
Arthur or Vancouver. Initial prices 
for other grades of wheat, oats and 
barley will be announced later. 


Firm Purchased 
By Dover Subsidiary 


Dover Industries, Ltd., which num- 
bers two flour mills among its hold- 
ings, has added the ice cream cone di- 
vision of O. Gauthier, Ltd., Montreal. 
Purchase was made by Robinson Cone 
Co., a subsidiary of Dover Industries. 
Dover’s milling interests are the T. H. 
Taylor Co., Ltd., and S. J. Cherry & 
Sons, Ltd. 


Grain Exchange 
Official Appointed 


It’s now official — the Winnipeg 
Grain Exchange has appointed W. J. 
Clarke, formerly director of the Vo- 
cational School of Agriculture at 
Kindersley, Sask., as its secretary- 
treasurer. By way of background, the 
new _ secretary-treasurer obtained a 
master’s degree in agriculture in his 
home province of Saskatchewan, and 
then spent some time at Iowa State 
College doing additional studying. 

From 1948 to 1953 he served with 
the economics division, Canada De- 
partment of Agriculture, at Saskatoon. 
It was from here that he took the post 
at Kindersley. 


Wheat, Flour 
Movement Reported 


A total of 10,926,000 bu. Canadian 
wheat and flour moved to overseas 
destinations in the first two weeks of 
July, with flour in terms of wheat ac- 
counting for 2,915,000 bu. of the 
total. The flour moved outward 
worked down to 1,267,400 cwt., of 
which 993,900 cwt. is for Internation- 
al Wheat Agreement destinations. 

IWA countries took 7,074,000 bu. 
wheat. Of this figure, 2,777,000 bu. 
cleared to Japan; 2,448,000 bu. to the 
U.K.; 679,000 bu. to the Netherlands; 
656,000 bu. to India; 226,000 bu. to 
Germany; and 143,000 bu. to Bel- 
gium. Quantities ranging from 27,000 
bu. to 83,000 bu. went to Hong Kong, 
Switzerland and Ireland. 

Class 2 wheat exports amounts 937,- 
000 bu. of this, 466,000 bu. cleared 
to France; 435,000 bu. to Iraq and 
the remainder to Italy. « 
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FLOUR PRODUCTION 


A Statistical Service Provided Continuously for 
Readers of The Northwestern Miller for More than 
Half a Century. 


WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 


Flour production ir principal manufacturing areas by mills reporting currently to The North- 


western Miller with relationship of production to capacity and to the total estimated output of Millfeed Production 
all mills in the U.S. expressed in percentages: 


aT ial poe a os Mills in the Northwest, South- 
i i -1 . $ 

ee SNe o> lage Pol age 5a Ey A west and at Buffalo represent- 
Northwest 479,765 641,008 648,169 659,718 680,847 ing 75% of the combined flour 
Southwest .+ 1,319,587 1,329,660 = 1,440,975 1,383,322 1,195,675 milling capacities of those areas, 
Guttsah aid bachaod enast canyon Gana cori. «niece POROMPRS production of 41,408 
entral and Southeast .......... 7 . 5 ‘ 19, * 

See MN, ics vseckos 385,270 394,010 421,785 314,215 294,300 tons of millfeed for July 3-10. 
Production of the current week 
compares with an output of 





ee eye 3,141,238 3,274,625 3,661,913 3,404,177 3,276,376 
Percentage of total U.S. output .. 74.9 74.9 75 75 75 45,626 tons in the previous 
Estimated total U.S. production.. 4,193,909 4,371,996 week and 49,370 tons in the 
Accumulated total this month ... 5,006,019 812,110 corresponding week of a year 

*Revised ago. 

Crop year flour production 
—Percentage of capacity operated in 5-day week— July | to—— 
July 3-10, Previous July 5-12, July 6-13, July 7-14, July 10, July 12, 
RUM PROD TP 
1960 week 1959 1958 1957 1960 1959 — SOReS. SUUE 
Northwest ........ 90 89 99 102 567,607 1,008,669 Durum products output of mills reporting 
Southwest ....... 10! 112 105 1,588,893 2,310,462 to The Northwestern Miller, in sacks, based 


Buffalo ; 86 107 115 487,634 808,900 on five-day week: 
Central and S. E... 69 97 88 651,732 899,385 


5-day wk Wkly %o 

Pacific Coast ..... 84 90 100 453,643 671,220 ca- pro- of ca- 

tg yaa oad — pacity duction pacity 

Totes. ” 102 3,749,509 5,698,636 July 3-10 ... 177,500 105,054 59 

sournwest fetine wink «TR URI. 
Minneapolis Kansas City ear ago . es , ; 

5-day week Fiour % ca- 

capacity output pacity 





NORTHWEST 


i Cro> year 
5-day nay cover ° » sreduction 
capacity outpu paci 
, July 1-10, 1960 129,890 
July 3-10 ...... 240,000 153,666 64 July 3-10 ...... 224,250 243,136 108 July 1-12. 1959. 211.851 
eaubens week 240,000 *157.899 66 Previous week .. 224,250 248,981 itt *Revised. 
Year ago ...... 221,750 272,249 123 
Year ago 231,000 =-177,628 7 Two years ago .. 287,500 266,849 93 aS ’ 
Five-year average 1s1 Milling Capacity 


Five-year average iB, 60 Ten-year average ....... phate 134 
Ten-year average 82 


Two years ago 237,000 221,391 93 


t Chief Centers 
Representative Mills, Outside of Kansas A - 1%, 
*Revised City (including Wichita and Salina) 





——_ . - P K - 5-day week Flour %e Ca- 
Principal interior mills in Minnesota, in- puenate set, aestte Seattle-Tacoma-Spokane Flour 
cluding Duluth, St. Paul, North Dakota, Mon- Mills 
ce ee Nala July 3-10 1,090,750 1,076,451 99 
Previous week..1,090,750 *1,080,679 99 : =. 
Year ago ......1,068,800 1,168,726 109 Daily canacity tn sacks. Source: The North- 
Two years ago..1,032,000 1,145,372 107 westers Milter. 
July 3-10 . < 472,750 326,099 69 Five-year average IVT TC TT 145 Seiten: 
Previous week .. 472,750  *483,109 102 WOR  SOerege. «. nih 123 


"Revised. Fisher Flouring Mills Co 
Year ago . 494,500 470,541 95 


Tacoma— 
Two years ago .. 430,500 438,327 102 BUFFALO 


General Mills, Inc. 
k om 
Five-year average ; Wants 142 5-day week Flour %e Ca- Spenane 


it u General Mills, Inc. 
Ten-year average : 128 oer Oe: BOER Centennial Mills, Inc. 
* Revised. July 3-10 ...... 522,000 398,185 76 
Previous week .. 522,000 447 244 86 
Year ago 493,500 527,153 107 
Two years ago .. 475,000 545,204 115 
Mills in Illinois, Ohio, Michigan, Wisconsin, Five-year average 62 F : 
Indiana, Kentucky, North Carolina, Tennessee, Ten-year average 90 Kansas City (Mo.) Flour Mills 
Viraini ‘ d ' Mi ‘: : - = 
eqinte, Georgia ond eastern Missour PACIFIC COAST Daily capacity in sacks. Source: The North- 
5-day week Flour % ca- western Miller. 


5-day week Flour % ca- 
capacity output pacity 


CENTRAL AND SOUTHEASTERN 








capacity output pacity Principal Mills on the Pacific Coast foes 
July 3-10 ...... 672,260 558,431 83 California, Oregon and Washing!on Mills Kansas Flour Mills Co. (Idle) 
Previous week .. 672,260 *462,703 69 S-day week Flour % ca- Sones Seay Se 

capacity ‘jatued ae Rodney Milling Co. 

Year ago 643,750 623,83! 7 » patiiabs International Milling Co. 
Two years ago .. 570,260 501,718 88 a. : be rae Commander Larabee Milling Co. 
; POCIOUS WEEE .. ' 1010 (North Kansas City) 13,500 
Five-year average Year ago 466,500 421,785 


» Two years ago .. 315,000 314,215 54,700 
*Revised. 


Ten-year average 
*Revised. 
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WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 


Flour production in principal manufacturing areas by mills reporting currently to The North- 
western Miller with relationship of production to capacity and to the total estimated output of 


all mills in the U.S. expressed in percentages: 


July 10-17 
1960 
562,003 

1,311,794 
534,388 
602,271 
410,935 


Northwest 

Southwest 

Buffalo 

Central and Southeast 
Pacific Coast 


*Previous 


1,216,737 


July 12-19, July 13-20, July 14-21, 
week 1959 1958 1957 
536,735 670,974 656,938 666,892 
1,387,081 1,303,044 1,126,775 
508,171 576,455 547,599 
596,447 576,600 510,637 
422,573 269,212 312,655 


516,441 
558,594 
378,085 





3,421,391 
Percentage of total U.S. output .. 77.3 
Estimated total U.S. production .. 4,426,120 


Accumulated total this month . 9,386,473 
*Revised. 


—Percentage of capacity operated in 5-day week— 
July 10-17, Previous July 12-19, July 13-20, July 14-21, 


week 1959 
Northwest 75 92 
Southwest 93 107 
Buffalo 100 103 
Central and S.E. .. 83 93 
Pacific Coast .... 8! 91 


Totals 87 99 


NORTHWEST 
Minneapolis 
5-day week Flour 
capacity output 

240,000 
. 240,000 
231,000 
237,000 


%e ca- 
pacity 
165,932 69 
* 162,023 68 
203,088 88 
217,441 92 


July 10-17 
Previous week 
Year ago 
Two years ago .. 
Five-year average 
Ten-year average 


*Revised. 


Principal interior mills in Minnesota, in- 
cluding Duluth, St. Paul, North Dakota, Mon- 
tana and lowa: 

%e ca- 
pacity 

396,071 84 
*374,712 79 
467,886 95 
439,497 


5-day week Flour 
capacity output 

472,750 
. 472,750 
. 494,500 
430,500 


July 10-17 
Previous week 
Year ago 
Two years ago .. 
Five-year average 
Ten-year average 


*Revised. 


CENTRAL AND SOUTHEASTERN 


Mills in Illinois, Ohio, Michigan, Wisconsin, 
Indiana, Kentucky, North Carolina, Tennessee, 
Virginia, Georgia and eastern Missouri: 
5-day week Flour %e ca- 
capacity output pacity 

672,260 602,271 90 
. 672,260 *558,594 83 

643,750 596,447 93 
. 570,260 576,600 


Five-year average 


July 10-17 
Previous week 
Year ago 


Two years ago 


Ten-year average 
*Revised. 
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3,206,592 


3,585,246 3,382,249 3,164,558 
77.3 75 75 75 


4,148,243 
4,960,353 


Crop year flour production 





July It 
July 17, July 19, 
1958 1957 1960 1959 
98 100 1,186,580 1,679,643 
102 85 2,797,837 3,697,543 
121 115 1,140,278 1,317,071 
101 90 1,254,166 1,495,832 
85 88 857,393 1,093,793 


101 94 





7,236,254 9,283,882 


SOUTHWEST 

Kansas City 

5-day week Flour 

capacity 
224,250 241,063 107 

. 224,250 243,136 108 
221,750 110 


. 287,500 89 
Five-year average 152 


% ca- 
output pacity 
July 10-17 
Previous week 
Year ago 


Two years ago . 


Ten-year average . ' ‘ 135 


Representative Mills, Outside of Kansas 
City (including Wichita and Salina) 
5-day week Flour 
capacity 
July 10-17 1,090,750 
Previous week. .1,090,750 
Year ago 1,068,800 
Two years ago. .1,032,000 
Five-year average 
Ten-year average 
*Revised. 


% Ca- 
pacity 
1,070,731 98 
*973,601 89 
1,144,197 
1,047,923 


output 


BUFFALO 


5-day week Flour 
capacity 
522,000 
. 522,000 
493,500 
Two years ago .. 475,000 
Five-year average 
Ten-year average 


% ca- 
pacity 
534,388 102 
*516,441 100 
508,171 103 
576,455 121 


output 
July 10-17 
Previous week 


PACIFIC COAST 
Principal Mills on the Pacific Coast 
California, Oregon and Washington Mills 


% ca- 
pacity 


5-day week Flour 
capacity output 
466,500 410,935 
. 466,500 *378,085 
422,573 
269,212 


July 10-17 

Previous week 

Year ago 

Two years ago . 
*Revised. 


. 315,000 


Millfeed Production 


Mills in the Northwest, South- 
west and at Buffalo represent- 
ing 75% of the combined flour 
milling capacities of those areas, 
reported production of 45,442 
tons of millfeed for July 10-17. 
Production of the current week 
compares with an output of 
42,833 tons in the previous 
week and 48,425 tons in the 
corresponding week of a year 
ago. 


DURUM PRODUCTS OUTPUT 

Durum products output of mills reporting 
to The Northwestern Miller, in sacks, based 
on five-day week: 
5-day wk. Wkly. % 

ca- pro- 
pacity 
177,500 
177,500 
156,500 


of ca- 
duction pacity 
100,752 57 
*105,933 60 
167,918 107 


Crop year 
production 
231,521 
379,769 


July 10-17 
Previous week 
Year ago 


July 1-17, 1960 
July 1-19, 
*Revised. 


Milling Capacity 
At Chief Centers 





Buffalo Flour Mills 


Daily capacity in sacks. Source: The North- 
western Miller. 


General Millis, Inc. 

International Milling Co. 

International Milling Co. (Baldwins- 
ville) (Durum only) 

Pillsbury Co. 

Russell-Miller Milling Co. 

Standard Milling Co. 

George Urban Milling Co. 








Chicago Flour Mills 


Daily capacity in sacks. Source: The North- 
wesiern Miller. 


B. A. Eckhart Milling Co. 
General Mills, Inc. 








_ Superior (Wis.) Flour Mills 
Daily canacity ‘in suche. Source: The North- 
wes'ern Miller. 





King Midas Flour Mills (Durum only) 8,200 
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LEADING FLOUR IMPORTERS ABROAD 


in this list are available to handle the of other ucts — 
additionally in cereals, some in Sahere eae and ihortle feed 
them have connections in adjacent countries and are equipped to 
both import and export business on an extensive basis. For a list of recommended firms deal- 
ame 7 Nog 7 countries write to THE Northwestern MILLER, P.O. Box 
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ENGLAND 
is aE McConnell & Reid, Ltd. Gebrs. Van Den Bergh’s N. V. 


H. Cohen & Co., Ltd. 19 Waterloo St. GLASGOW ROTTERDAM 
¥ Cables: Locomotion Rotterdam 


Hambro House, Vintners’ Place Cable Address: “Marvel,” Glasgow 


LONDON, E.C. 4 
Cable Address: Bortrite, London 











D. T. Russell & Baird, Ltd. 
Mm. V, 


Mardorf, Peach & Co., Ltd. 106 Hope Street GLASGOW,C.2 ae, § ihiiiticaiiy Chietina 
52, Mark Lane LONDON, E.C. 3 i\\%, Industrie Maatschappy 

Cable Address: “Dorfeach,” London > 
“MEELUNIE” 











HOLLAND 




















GERMANY 











Heerengracht 209 AMSTERDAM 








Bulsing & Heslenfeld N. V. 
Einfuhrhandel Mannheim Established 1885 
Damrak 20-22 


Hans Werle 
MANNHEIM/GERMANY, Ez2., 1-3 AMSTERDAM (C) N. V. Agentuur & Commissichandel 
Cable Address: “Heslenfeld,” Amsterdam 


Cable Address: “Einfuhr”’ Telex 0463270 v/h P. GC. Vis & Co. 
AMSTERDAM 

















Cable Address: “Visco” 








DENMARK 
a STOLP & CO., LTD. 











Brodr. Justesen 
COPENHAGEN 
Cable Address: “Justesens,” Copenhagen Cable Address: “Cleo” 


47-48 Damrak AMSTERDAM Luchsinger Meurs & Co "s 
fi " 
Handelsmaatschappij, N.V. 


AMSTERDAM—C. 
Cable Address: ““Matluch” 














SCOTLAND 














E Pee ae GRIPPELING & VERKLEY N. V. 
arquner Drothers Flour Specialists Since 1889 


50 Wellington Street GLASGOW,C.2 AMSTERDAM 
Cable Address: Bygrip, Amsterdam 





Cable Address: “Glencairn,” Glasgow 





Millers in 44 Overseas Nations 


Read Every Issue of the Miller 





THE Northwestern MILLER 





H. C. Edwards 
Named President 
Of Dixie-Portland 


Hubert C. Edwards was elected 
president of the Dixie-Portland Flour 
Mills, Inc., at a meeting of the direc- 
tors of the milling firm, held in Mem- 
phis. Mr. Edwards, who has been vice 
president and general sales manager, 
succeeds John A. Stout, who was 
named honorary chairman of the 
board. 

Mr. Edwards will continue to make 
his headquarters at the company of- 
fices at Higginsville, Mo., near Kan- 
sas City, as a central location between 
the company’s plants and important 
sales territories. 

Other officers elected at the meet- 
ing were William L. Taylor, chairman 
of the board; John B. Stout, vice pres- 
ident 2ad manager of the Chattanooga 
(Tenn.) mill; Morris A. Wilkins, vice 
president and manager of the Ar- 
kansas City (Kansas) mill; John T. 
Stout, Memphis, vice president and 
treasurer, and Roy Woodall, Mem- 
phis, secretary. Mr. Taylor is chair- 
man and president of the Federal 
Compress & Warehouse Co., Mem- 
phis, of which Dixie-Portland Flour 
Mills is a wholly owned affiliate. 

Three new directors were elected: 
John B. Stout, Morris A. Wilkins and 
John T. Stout. Other directors of the 
firm are John A. Stout, Mr. Taylor, 
Mr. Edwards and F. F. Cooper, execu- 
tive vice president of Federal Com- 
press & Warehouse Co. 
Modernization Plans 

Directors authorized a moderniza- 
tion program for the company’s mills 
at Chattanooga and Arkansas City, 
which will involve extensive remodel- 
ing in converting the plants to pneu- 
matic handling and in making other 
changes in equipment. 

The first step will be taken with the 


letting of a contract for new Henry 
Simon purifiers at both plants. The 
newest unit of the Chattanooga mill, 
completed a short time ago, is a pneu- 
matic plant. The older unit now will 
be converted to pneumatic handling, 
as will the entire plant at Arkansas 
City. The rebuilding job, which will 
be done in stages while the mills con- 
tinue to operate, is expected to be 
completed in 1962. 


Capacity Figures 

The capacity of the Chattanooga 
plant is 8,500 cwt. daily and the Ar- 
kansas City mill 9,500 a total of 18,- 
000 cwt. daily. 

The new president, Mr. Edwards, 
started in the milling business with the 
predecessor Dixie-Portland Flour Co. 
and grew up in the firm, becoming 
manager of the Higginsville (Mo.) 
Flour Mill unit of the former com- 
pany. Later, he devoted more time to 
general sales, particularly in the bak- 
ing industry, and was made vice presi- 
dent and general sales manager when 
Federal Compress purchased the 
Dixie-Portland properties about a year 
ago. « 








Over 600 Elevators in Manitoba 
Saskatchewan and Alberta. 


UNITED GRAIN GROWERS, LTD. 
Winnipeg, Manitoba 





Canadian Wheat, Oats and Barley 
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MONTREAL, CANADA 
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QUALITY 


Cable Address 
“HASTINGS” 


Montreal 


UNIFORMLY 


Lake of the Woods _ Milling Co. Limited 


Makers of CANADIAN H 


HEAD OFFICE: MONTREAL 


Mills at 


MAINTAINED 


SINCE 1887 


ALL 
CABLE CODES 
USED 


Montreal, Keewatin, Winnipeg, Medicine Hat 


WESTERN OFFICE: WINNIPEG 
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August 


Aug. 6—District 4, Association of Oper- 
ative Millers; Curtis Hotel, Minneapolis, 
Minn.; sec., W. A. Howie, J. K. Howie 
Co., Metropolitan Bidg., Minneapolis. 


August 13—District 14, Association of 
Operative Millers; Colo.; sec., 
John Streit, Tiernan, Inec., 
Denver. 


Denver, 
Wallace & 


September 


Sept. 9-10—District 7, Association of 
Operative Millers; Lake Murray Lodge, 
Ardmore, Okla.; sec., Henry H. Stark, 
Ross Machine & Mill Supply Co., Okla- 
homa City, Okla. 


Sept. 11-13—Southern 
annual production 
Plaza Hotel, Atlanta, Ga.; sec., 
L. Skelton, Henry Grady Bldg., 
St. N.W., Atlanta 3, Ga. 


Sept. 13—Bakers Courtesy Club of 
Pittsburgh, annual bakers clinic and tri- 
state convention; Webster Hail Hotel, 
Pittsburgh; sec., John P. Byrnes, 1133 Penn 
Ave., Pittsburgh. 


* 


Bakers 
conference; 


Assn., 
Dinkler 
Benson 
26 Cain 


Sept. 15-16—Virginia Bakers Council, 
Inc., 1960 Virginia Bakers Conference; 
Williamsburg Lodge, Williamsburg Va.; 
sec., Harold K. Wilder, 5 South 12th 
St., Richmond, Va. 


Sept. 16-17—District 5, Association of 
Operative Millers; Pere Marquette State 
Park, Grafton, Ill.; sec., G. Edward Meh- 
leck, Alexander Bros. Belting Co., Chi- 
cago. 

Sept. 16-17—District | 
Operative Millers; Rambier Hotel, Hutch- 
inson, Kansas; sec., Richard Magerkurth, 
C-G-F Grain Co., Topeka, Kansas. 


Sept. 17-20—New Jersey Bakers Board 
of Trade, Inc., annual convention and ex- 
hibition; The Berkeley Carteret Hotel, 
Asbury Park, N.J.; sec., Michael Herzog, 
48 Claremont Ave., New Brunswick, N.J. 


, Association of 


Sept. 18-21—Missouri Bakers Associa- 
tion, fall outing and meeting; starting at 
5 p.m., Sept. 18, ending after breakfast 
Sept. 21, Arrowhead Lodge, Lake Ozark, 
Mo.; sec., George H. Buford, 2214 Cen- 
tral Ave., Kansas City 2, Kansas. 


Sept. 21-23—Pennsylvania Millers & 


Feed Dealers Assn.; Hotel Penn Harris, 
Harrisburg Pa.; sec., Donald W. Parke, 
P.O. Box 329, Ephrata, Pa. 


Sept. 22-23 — Michigan State Millers 
Assn., annual meeting; Hidden Valley, 
Gaylord, Mich.; sec., C. D. McKenzie, Jr., 
P.O. Box 35, Owosso, Mich. 


Sept. 23-24—District 2, Association of 
Operative Millers; Aladdin Hotel, Kan- 
sas City, Mo.; sec., George Smutny, Safe- 
ty Industries, Inc., Kansas City, Mo. 


Sept. 24-26—Southwest Bakers Assn., 
annual convention; Herring Hotel, Amaril- 
lo, Texas; sec., J. R. L. Kilgore, P.O. Box 
127, Albuquerque, N.M. 


Sept. 30-Oct. |—District 9, Association 
of Operative Millers; Benjamin Franklin 
Hotel, Seattle, Wash.; sec., Richard 
Schmidt, Centennial Mills, Inc., Spokane, 
Wash. 


October 


Oct. 2—Kansas Bakers Assn., annual 
fall meeting; Allis Hotel, Wichita, Kansas; 
sec., Warren M. Burke, 3232 Roanoke 
Rd., Kansas City, Mo. 





add up to something new 


In 1888 


Burroughs modernized business accounting 
with the first adding machine... 


YEARS GARLIER 


PERCY KENT DEMONSTRATED 
THAT MATERIALS = SERVICE -— QUALITY 





in bag production 
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MULTIWALLS 
PAPER BAGS 
COTTONS 
BURLAPS 


PERCY KENT BAG COMPANY, INC. 


KANSAS CITY + BUFFALO + NEW YORK 

















THE Northwesterm MILLER 





RATE PROPOSAL (From page 39) 


Most mills have labor agreements requiring an addi- 
tional man in the crew loading an 80,000 Ib. car or larger. 

These are important factors that have a direct bearing 
on what you are trying to do. 

If you feel something has to be done in regard to mini- 
mum weights, then we believe less injury will be done to 
the trade and just as much, if anything, will be accom- 
plished by raising the present 40,000 Ib. to 50,000 Ib., but 
have only one minimum. 

In connection with minimums, special consideration 
must be given to low density products which are normally 
included in mixed carload with flour and other grain 
products. 


Rate Levels 

In the main, three rate levels are proposed in lieu of 
one. Our interpretation is that a new base grain scale ex- 
cluding proportionals from western gateway has been de- 
signed to apply from and within central territory and IFA. 
Up to 215 miles there seems to be no relationship as be- 
tween 60,000 Ib. and 80,000 Ib. minimums. Over that dis- 
tance the 60,000 Ib. rates appear to be 5¢ over the scale 
and the 80,000 Ib. rates %2¢ over the scale. This latter 
statement is equally true from these territories into trunk 
line and New England. 

The net effect seems to be both increases and decreases 
in the 60,000 Ib. level and decreases in the 80,000 Ib. level. 

The 40,000 Ib. level is a class rate, close to column 
17% of the 28,300 scale, and results in substantial in- 
creases with few exceptions. The committee states that in 
its opinion there is no need for a relationship between 
the grain scale and products rates on this minimum. 

With this we take violent exception. There must be a 
relationship between transportation charges and equality 
in rate level as between large and small shippers and large 
and small buyers. This can be brought about only by hav- 
ing one level on grain products. 

What we are actually saying is that within the yrain 
and grain products rate structure there is no room or neces- 
sity for incentive rates. 

The level of grain rates is too high today. On bakery 
flour our transportation cost factor runs from 18% to 


35% of our delivered price. Where can you find an indus- 
try that bears such a high cost to move its goods? 

We believe that the best interests of both carrier and 
shipper lie in equal rates on wheat and flour, and deviation 
from this principle will prove harmful to both. 


Three-Way Rule 

We believe in the propriety of a three-way rule; but we 
also believe such a rule, if promiscuously applied, will cause 
undue harm to individuals so we, therefore, ask that you 
be liberal in your exceptions. Each miller involved should 
be given an opportunity to prove his injury, and we hope 
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There is a lot to be said for 


GOOD JUDGMENT 
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Good judgment has guided Ogilvie Flour Mills for 
more than a century and a half of leadership in the mill- 
ing of fine flour. It’s good judgment that causes Ogilvie 
to select only the choicest wheat. . . that combines their 
skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
ing high quality that their customers expect of the name 
“Ogilvie”. 
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_ _ Ogilvie Flour Mills intend to continue using good 
judgment ... the same good judgment that tells you 
it’s wise to buy quality! 
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Manufacturers of Ogilvie Flour—Ogilvie Ready Mixes 
Ogilvie Vita-B Wheat Germ Cereal—Ogilvie Oats 
—Ogilvie “Miracle” Feeds for livestock and poultry, 
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THE OGILVIE FLOUR MILLS CO., LIMITED 


Mills at: Montreal—Fort William— Winnipeg — Medicine Hat — Edmonton 
Cable Address: OGILVIE MONTREAL—all codes used 
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CABLE ADDRESS 
"*"MAPLEFLOUR'' 


MILLS & FEED PLANTS LOCATED — 


ontreal e 
“Winnipeg e 


@oronto * 





fHMaple Leaf Milling Co. Limited. 


TORONTO, CANADA 


Goderich 
Medicine Hat e 


“A Seat on the Aisle” 


All Seaway traffic passes 
Canada's largest flour mill, 
the Maple Leaf mill at Port 
Colborne, situated at the 
Western entrance to the Wel- 
land Canal. 


e Gort Colborne 


Calgary e WNew Westminster 
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Changes in Rate (continued 


you will be liberal in your treatment 
of his problems. 

A contention that routing within 
official territory has been too broad 
probably has considerable merit. The 
proposal proposes no routes but cer- 
tainly infers a curtailment of present 
routes. We sincerely ask you to be 
liberal in your approach to the rout- 
ing question. You should bear in mind 
that industry and business has been 
built on the present routes and we do 
not believe it proper or in your inter- 
est to destroy industry. 

The Chicago futures market is of 
the utmost importance to the milling 
industry. Any change in rates or rout- 
ing that adversely affects that market 
will adversely affect the industry. We 
hope you will continue to move grain 
through Chicago so deliveries can be 
made on the futures market. 

The proposals cover such a vast 
field; so many factors are involved, 
that it-is humanly impossible to make 
a proper analysis and draw proper 
conclusions as to its effect. 

The committee has done, no doubt, 
an outstanding job in putting together 
proposals covering such a vast area. 
We feel, however, that many of the 
proposals are made without knowl- 
edge of or proper consideration to the 
needs of industry. We believe this to 
be a mistake and hope it not too late 
to correct it. 

With the changes in modes of trans- 
portation we are in the most confused 
state known to any of us. Actually, 
what the traffic will bear is a more 
important factor in rate making to- 
day than ever before, and we fear and 
feel the proposals do not take proper 
cognizance of this fact. 

Now the question arises, since we 
feel that there is more bad than good 
in the proposals, “what can be done 
about them?” 

It is impossible in a public hearing 


-FLOUR 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 
Members N. Y. Produce Exchange 
Rm, 520—120 Bdwy.. NEW YORK5, N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 














WILLIAM PENN FLOUR CO. 
roreicn F]_LOUR pomestic 


410 Wilford Building 
33rd and Arch Streets 
PHILADELPHIA 4, PA, 











of this size to develop those things 
that will lead to the best solution of 
the many problems created. We there- 
fore suggest that there be an earnest 
effort made to consult with the various 
facets of the industries involved. The 
purpose is to understand each others’ 
problems and to agree on basic princi- 
ples which will permit the creation of 
an adjustment that will not do vio- 
lence to either carrier or shipper. 


We are sure there would be give 
and take on both sides and that a 
workable adjustment could result. If 
this is not done, we fear such far 
reaching changes as suggested can 
only result in suspension, and if the 
commission has to prescribe rates in 
the end, we will probably all be the 
loser. « 


Obituary 


THOMAS L. BROWN, 83, at Orin- 
da, Cal. Mr. Brown was a veteran of 
thé fiour business, having started work 
with the Washburn-Crosby Co. at the 
age of 16. He rose to manager of the 
durum mill, later went with the Com- 
mander Larabee Milling Co. as durum 
mill manager at Minneapolis. 

Mr. Brown went west about 10 
years ago and retired about two years 
ago. Survivors are his wife, Ellen, 
daughters Mrs. Clinton Easterbrook, 
Orinda; Miss Ellen Brown, San Fran- 
cisco; sisters Miss Eliza K. Brown, 
Minneapolis; Mrs. John F. Dulebohn, 
Minneapolis; a brother, Samuel P. 
Brown, in the flour brokerage business 
at Lansdowne, Pa.; another brother, 
John F. Brown, Chatham, Mass., who 
was with Russell-Miller Milling Co. 
(now Russell-Miller-King Midas Mills) 
some years ago but is now retired; 
and 2 grandchildren. « 


MILL SITE PLAQUE 

A plaque marking what is believed 
to be the approximate site of the first 
commercial flour mill in Minnesota 
has been placed and dedicated. The 
Washington County Historical Society 
and the Minnesota highway depart- 
ment provided the marker for posi- 


tioning near the town of Afton. Rec- 
ords indicate that the mill was estab- 
shed in 1843 by Lemuel Bolles, 
whose descendants attended the dedi- 
sation. « 


Corn Miller Hits 
Insects Hard and 
Profits Increase 


A product that’s more acceptable 
just naturally brings more profit. 

That’s that, and so far as E. E. 
Pattillo, who operates the Tallapoosa 
Milling Co. in East Tallassee, Fla. is 
concerned, he’s doing his best to prove 
it. By changing his process to turn 
out a cleaner corn meal, Mr. Pattillo 
claims to have raised his profits by 
30¢ cwt., along with reducing the 
fragment count of his product to zero 
compared with a count of 300 to 400 
other places. 

The corn miller actually has applied 
to his operations a system of insect 
control long used by wheat millers. 
The heart of his system is an Entoleter 
impact mill. Control is just a matter 
of dropping the corn on the Entolet- 
er’s rapidly revolving disc, from which 
it is thrown off at high velocity—with 
the insects killed in the process. 

Mr. Pattillo has installed a second 
Entoleter infestation destroyer just 
ahead of his packing bin just in case 
any insects are accidentally introduced 
during the milling process. He con- 
tends that the finished corn meal now 
comes out 100% free of infestation. 

Of course the final corn meal prod- 
ucts is a more attractive as well as a 
purer one. 

“We're going to break the barrier 
in the Southeast and usher in the 
sonic boom in corn milling,” says Mr. 
Pattillo. « 


E. E. PATTILLO, Alabama corn 
miller, has zeroed in on insect prob- 
lems by using an Entoleter impact mill 
to “blast off’ the insects. That’s the 
reason for his smile and the healthier 
corn meal products pictured here. 
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‘We Need to Train More Young People,’ 
AACC Head Tells Section at Bozeman 


The urgent need for more young 
people to train in the vital field of 
cereal chemistry—and for chemists to 
encourage such a movement—were 
stressed during the 26th annual meet- 
ing of the Pacific Northwest Section, 
American Association of Cereal 
Chemists, held at Montana State Col- 
lege, Bozeman. 


Dr. John A. 
AACC president, 


Johnson, national 
was the one who 
emphasized this 
need. He punctu- 
ated his message 
with a reminder 
that “the history 
of cereal chem- 
istry has been a 
glorious one of 
which we should 
be proud.” 

T he national 
president’s message 
was just one of 
many presented as part of a full pro- 
gram that ranged through control of 
cereal starches and sugar, crop im- 
provement work, food additives, 
wheat identification, mill evaluation, 
baking procedure value, and several 
other pertinent topics. 


Dr. J. A. Johnson 


Crop Report 


As the representative for the host 
group, Pres. R. R. Renne of Montana 
State extended the formal welcome to 
the section. The 
whole _ program 
was given its spark 
by Doyle C. Udy, 
Western Wheat 
Quality Labora- 
tory, who acted as 
chairman. Dr. A. 
H. Post of Mon- 
ana State came on 
early during the 
first day’s program 
to explain depart- 
mental organization and research at 
the college. 


Dr. Doyle Udy 


Bread Flavor 


Dr. Johnson did double duty during 
the meeting—he also delivered the 
keynote paper, covering the subject 
or bread flavor. He stressed the fact 
that only in the last decade have tech- 
niques been developed that actually 
enable the cereal chemists to detect, 
separate, isolate and identify flavor 
compounds found in bread. 


“Great strides have been made 
since these techniques became avail- 
able,” he stated. “However, the field 
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of bread flavor still has many uncer- 
tainties.” 

The subject of food additives was 
handled by Dr. J. K. Krum, assistant 
technical director of Sterwin Chemi- 
cals, Inc. He discussed recent changes 
in the Food, Drug and Cosmetic Act. 
Dr. David F. Houston, Western Util- 
ization Research and Development 
Division, U.S. Department of Agricul- 
ture, spoke on lipids and lipoproteins 
in wheat flour, reviewing the types of 
lipids to be found. He also discussed 
the quantities of each type in flour. 

The Rev. Paul B. McCleave, D.D., 
Montana State College, spoke at the 
annual banquet on the high cost of 
educating and training in U.S. col- 
leges. 

A group from Montana State held 
the floor for several subjects. Zeke 
Theis, C. A. Watson, R. B. Potts and 
R. K. Bequette began the session by 
covering the subject of “Identification 
of Montana Hard Red Wheats by 
Kernel Characteristics.” Mr. Watson, 
Mr. Bequette and Mr. Potts then dis- 
cussed, one after another, the topics 
“Evaluation of the Brabender Quad- 
ruplex Mill,” “Value of the Remix 
Straight Dough Baking Procedure” 
and “Demonstrating Wheat Quality to 
Laymen.” 

Other speakers and their subjects 
were: Frank R. Ofner, Industrial Proc- 
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MACHINERY WANTED 





WANTED—30'' OR LARGER BAUER OR SPROUT- 
Waldron double runner attrition mill, Richmond 
super sifter or equal, large Williams or Gru- 
endier hammer mill. Bemis Mfg. Co., She- 
boygan Falls, Wis. 





esses, Inc., “Control of Cereal Starch- 
es and Sugars”; H. R. Elling and M. 
A. Barmore from the Western Wheat 
Quality Laboratory at Washington 
State University, “Microtests for Flour 
Quality,” and W. F. Sollars, Washing- 
ton State, “Fate of Chlorine in Flour 
Bleaching.” 

Several firms were specifically men- 
tioned for their cooperation in mak- 
ing the meeting a success: Scientific 
Supplies Co.; P. G. Callison; Udy 
Analyzer Co.; Wallace & Tiernan, 
Inc.; Montana Flour MiJis Co.; Ster- 
win Chemicals, Inc.; Chas. Pfizer & 
Co., Inc., and Merck & Co., Inc. 








THESE ARE THE MEN who will hold responsibility for affairs of the Pacific 
Northwest Section, American Association of Cereal Chemists, for 1960-61. 
Left to right they are Donald W. Pitts, Montana Flour Mills Co., elected as 
vice chairman at the recent annual meeting in Bozeman; A. J. Shogan, Cen- 
tennial Mills, Inc., chairman, and Victor J. Evans, Fisher Flouring Mills Co. 
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Abilene Flour Mills Co. 
Acme-Evans Co., Inc. 
Ailis-Chalmers Mfg. Co. 
Amber Milling Division 
Amendt Mig. Co. 
American Cyanamid Co 
American Flours Co. 
American Molasses 
(Nulomoline Div.) 
Anheuser-Busch, Inc. 
Appraisal Service Co., 
Association of Mill & Elevator 
Mutual Insurance Companies 
Atkinson Milling Co. 


Baker Perkins, 

Bartlett & Co. 

Baxter, A. E., Engineering Co. 
Beardstown Mills 

Bemis Bro. Bag Co. 
Bjornstad, Asbjorn 

Blake, H. 

Blodgett, Frank H., 

Bowsher, N. P., 

Brey & Sharpless 

Brolite Co. 

Brown's Hungarian Corp. 
Buford, George H 

Buhler Mills, Inc. 

Buhler Mill Engineering Co... 
Bulsing & Heslenfeld Liged 
Burke, E. J., Cc 


Cahokia Flour Co. 

Cargill, Inc. .. 

Centennial Mills, 

Chambers, John 

Charlick, we. 

Chase Ba 

Chatfield 

Checkerboard Grain C 

Church & Dwight 

Clupak, Inc. 

Cohen, Felix, 

Cohen, H., 

Coleman, David 

Colorado Milling & Elev. 

Commander Larabee Mig. 
Cc 


o. 
Consolidated Fiour Mills 
Continental Grain Co. . 
Corralloy Tool Co. . 

Coventry, Sheppard & Co. 


DCA Food Industries, 
Dannen Mills, Inc 
Day Company 


De Lisser, Andrew 
Dixie-Portiand Flour Co. .... 
Donszelmann & Co., N. V. .. 
Doty Technical Laboratories 
Duncan, Wm. C., & Co., Inc 
Dunwoody Industrial Inst 
Eastern Canada Flour 

Mills, Ltd. 
Eckhart Milling Co. ‘ 
Einfuhrhandel Mannheim 
Entoleter, Inc., a Subsidiary of 

American Mfg. Co., Inc 
Evans Milling Co., Inc. . 


AND IN FORTHCOMING ISSUES 


INDEX of ADVERTISERS 


The index of advertisers is provided as a service to readers and advertisers. The publisher does not assume any liabilities for errors or omissions. 


TRAE LAR OMIT 


Fant Milling Co. 

Farquhar Bros. 

Ferguson Fumigants, Inc.... 

First National Bank of 
Minneapolis 

Fisher-Faligatter Mig. Co. 

Fisher Flouring Mills Co. 

Flexo Products, Inc. 

Flour Mills of America 

Fluidizer Co., 

Fiynn, John 

Food Machinery. & Chemical 


Corp., Chior-Alkali Division. 


Forster Mfg. Co. 
Fort Garry Milling Co., 
Foster & Feiter Co. 
Franco, ger Mw 
Frank, Leo, 

Fuller Co. 


General American 
Transportation Corp. 
General Mills, Inc. 
Gillespie Bros. 
Glasslined Bulk Storage 
Globe Milling Co. 
Goffe & Carkener, 


Gooch Mig. & Elev. ie. 25.23 


Great Star Flour Mills, 
Green's Milling Co. 
Grippeling & Verkiey 


Habel, y “append 
Larsen . 

Harris, wahon & Co. 
Heide, Henry, Inc. 
Heinrich Envelope 
Hoffmann-La Roche, 
Holland Engraving Co. 
Hotel Sherman 
Hubbard Milling Co. 
Hunter Milling Co. . 


Imbs, J. F., Milling Co. 
Industrial Processes, Inc. 
International Mig. Co. 
Interstate Grain Co. 
Ismert-Hincke Milling Co. 


Jackson, Gilbert, Co., Inc. 
Jaeger, Frank, Milling Co. 
Jennison, me eee 
Jewell, L. R., 

Johansen, Anth., ‘ 
Johnson-Herbert & Co. .. 
Justesen, Brodr. 


Kansas Milling Co. 
Kansas State Univ. ° 
Kelly-Erickson-Jones Co. 


Kelly, William, Milling ee 


Kent, Percy, Bag Co. 
Kimpton, W. S., & Sons 
King Midas Fiour Mills 
King Milling Co. 

Kiwi Coders Corp. 
Knappen Milling Co. 
Koerner, John E., 

Kwik Lok Corp. 
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La Grange Mills 
Lake of the Woods Mig. 

Co., td. 
Leitte, E. H., Co. 
Lexington Mill & Elevator Co. 
Lindsey-Robinson & C 
Loken & Co. 
Luchsinger, Meurs & Co. 
Lykes Bros. Steamship Co.... 
Lyon & Greenleaf Co., Inc... 


McCabe Grain Co. 
McConnell & Reid, Ltd. 
Madsen, Otto 

Madsen, Rud 

Maple Leaf Mig. Co., Ltd... 
Mardorf, Peach & Co., Ltd.. 
Marsh & McLennan, Inc. 

N. V. ''Meelunie,"' Amsterdam 
Mennel Milling Co. 

Merck & Co., Inc. 

MIAG Northamerica, 

Miller Publishing Co., 
Miner-Hillard Milling Co. 
Monsanto Chem. Co. 
Montana Flour Mills Co. 
Montgomery Co., The . 
Moore-Lowry Flour Mills, 
Morrison Milling Co. 

Morten Milling Co. 


National Yeast Corp. 

Nebraska Grain Imp. Assn... 

Neill, Robert, Ltd. 

New Century Co. 

New Era Milling Co. 

Norenberg & Belsheim 

Norris Grain Co. 

North American Plywood ... 

North Dakota Mill & Elevator 

Norton, Willis, Co. 

Nor-Vell, Inc. 

Novadel Fiour Service Division 
Wallace & Tiernan Inc. 


Ogilvie Flour Mills Co., Ltd... 
Oklahoma Flour Mills Co. ... 
Olin Mathieson Chem. Corp... 
Osborne McMillan 

Osieck & Co. 

Owens-lillinois Glass Co. 


Parrish & Heimbecker, 
Patchin Appraisals ... 
Paul, F. H., & Stein Bros., 
Peek Bros. 

Penn, William, Flour Co. 
Pfizer, Chas., & Co. 
Pillman & Phillips 
Pillsbury Co., The 
Prater Pulverizer 

Pratt, R. C. 

Pulverizing Machinery Div. 


Quaker Oats Co. 
Rademaker, H. J. B. 


Red Wing Milling Co. 
Robin Hood Flour Mills, Ltd 
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Robinson, Thomas, & Son, Ltd 
Rodney Milling Co. 

Rosen, Ralph 

Ross Machine & Mill I ceactehis 
Runciman Milling 

Russell, D. T., & Baird, Ltd.. 

Russell-Miller ‘Milling Co. 


Scott-Mungo, Ltd. 
Sheridan Flouring Mills, 
Simon-Carter Co. 
Simonds-Shields-Theis 

Grain Co. 
Skandinavisk Mel-import 
Smith, J. Allen, & Co., 
Smith, Sidney, "Flour, 

& Grain, Lid. 
Springfield Milling. Corp. 
Standard Brands, Inc. 
Standard Milling Co. 
Star of the West Milling Co.. 
Stolp & Co., Ltd. 
Stratton Grain Co. 
Stratton-Theis Grain 
Sterwin Chemicals Inc. 
Sturtevant Mill Co. 
Superior Co. 

Systems Eng. & Mfg. 


Tanner-Evans-Siney Corp. 
Tennant & Hoyt C 

Thomas, Vaughan, 

Tidewater Grain Co. 

Tobler, Ernst & Traber, inc... 
Tol-O-Matic, Inc. 

Toledo Scale Co. 

Twin City Machine Co. 


Udy Analyzer Co. 

Uhimann Grain Co seams 
United Grain Growers, Ltd. 
Urban, George, Milling Co. 


Van Den Bergh, Gebroeders.. 
Van Dusen Harrington Co. .. 
Van Walbeek's Handel N. V.. 
Victor Chemical Works 

Vis, P. C Co 


Wall-Rogalsky Mig. Co 

Wallace & Tiernan Inc. 

“yvatson & Philip, Ltd. 

Weber Flour —_ Co. 

Weller, B. I., 

Westcentral Gaapareibee 
rain Co. 


Wectern” Stor Mill Co. 
Wichita Flour Mills, Inc. ee 
Western Waterproofing Co. . 
West Virginia Pulp & 

Paper Co. 
Williams : 
Williams, H. R., 

Supply Co. 
Witsenburg, M., ad 
Wolcott & Lincoln, 


How Central America Has Expanded Its Milling Industry 


The Way Air Conditioning Can Help in the Bakery 


Story of an Up-to-Date Flour Handling System 


_ General Mills Sparks a Revolution 


THE Northwestern MILLER 





- } 
= 9 ae: 


} 
| MS 
way 


WINGOLD 
Bary: 


a —Bay State Milling.Co., Winona, Minnesota, millers of spring wheat and rye flours. 


BAY STATE MILLING COMPANY, 
MILLING FLOUR EXCLUSIVELY 
FOR BAKERS, USES 


Wa&T Flour Treatment 


Concentrating solely upon the milling of bakers’ flour, Bay State gets 


quality control from Wallace & Tiernan’s flour treatment products and 
services. 


For uniform bakeshop performance, for the production of flours to form 
drier, mature, more mellow, machinable doughs, it uses the Dyox® Process 
—the unique process which generates chlorine dioxide gas in situ, and 
applies the gas through easily set, accurate controls. 


Optimum color removal and the best color dress is obtained with 
Novadelox®, the pioneer powder bleach. 


Bay State knows the benefits both it and its customers receive from 
doing business with W&T, an integrated company of single line responsibility. 


Bay State Milling is only one of the many milling companies using 
W&T Flour Treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 
N-111.64 


—With the W&T Dyox Process chlorine di- 
oxide gos is generated os needed—fresh 
and sharp—without waste, and then is 
metered precisely os @ gos not os o 
liquid, 





“Wanna Bite?”’ 


Perhaps a lifetime romance is beginning this 
moment. At the very least—a lifetime mem- 
ory. 

Bread and its sharing have a universal 
meaning far beyond its demonstrable value 
as humanity’s basic food. 

One important reason bread has held its 
place in human hearts is that bread has 
always changed with the changing world. 


General Mills is proud to share responsi- 
bility for helping the arts of milling and 
bread-baking keep up with the wants of to- 
day’s people—and tomorrow’s. 


General Mills 


Minneapolis 1, Minnesota 


Good eating will always begin with Bread 





